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Fladam , 
2 Kind and Good Accep- 


tance of my Endeavours in 
Work for You, fr that Eſteem 


Tou have for what elſe I can do, 
—_ as make 


4 


make me bold to preſent this Book 
to youz which by that time Youſ= 
have peruſed, I doubt not but Youſſe| 
will deemit worthy of the Title it 
bears; and indeed it was never 0- 
pened before : If it may yield You 
any Delight or Benefit, I ſhall be 
'glad; foras You have a. true Love 
and Eſteem for me, ſo I. have a very 
great Love and Honourable Eſteem 
rYous and ſhall always be 


Tour moſt Obſervant: 


Servant , 
HANNAH WOLLETW 
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| 0all Ladies, Gentlewo- 
bel men, and to all other 
"s of the Female Sex who 
mi dodelight in, of be de- 
firous of good Accom- 


Fliſhments. 


Ladics and Gentlewomen , 


Preſume | thoſe .- Bookes 

l which bave paſſed from me 

formerly, bawe got me ſome 

Mittle credit and eſteem: amongſt 
OMe 

But there bing ſo much tine 

paſt ſince they were Printed, that 


iN 6 


wetbinkeyT = few F you if a) 
I with Mrs. Holley would : 


forth ſome New Experimentyf* 
and to ſay the Truth , I has 
been imporimn d by diowrs of 
F raends, and Acquaintance to ff 
Jo. | 
I {ball not give an Avilh E 
ample-every Day or Week to fo 
low ridieulous and faoliſh "F an 
cies 3 nor could I be too like t 
Spaniard, always to keep in 0 
Dreſs : I am not aſhamed 
wor do I diſown what I bave. al 
reatly Priatet, but ſome of 
being ſo perfedt i ingour Prafiiſe; 
aud 1 wery defirons ſtill to' ſerv 


you, tlo now preſent you will 
this Queen-like Cloſer : 1 d 
aſſure you it 3s worthy of the Ti 
| "If 


OO wor noone 2 IONS ty ESO Ao oO” I ooo_—_  Oo—_— md & - 
. 


elle it bears, for the very precions 
0 ings you will Joe's in-it. 


Thus beſeeching'y one kind Ace 

Drrance of this Bok, ant of my 

FE rneſt Deſires to you , T take my 

F ave, but. (boll always be: to all, 
M9 acts eftevin for CP 

4 

Their Faithful'and 


Humble Servam', ' 


Haxxan Worter: 


i T do here preſent you (51 
That which ſure will well content 
4 Queen-like Cloſet rich and brave z 
(Such) not many Ladies have : 

Qr Cabinet, in which doth ſct 

Gems richer than in Karkanet g 
(They ) only Eyes and Fancier pleaſe , 
Theſe keep your Bodies in good eaſe 5 
They pleaſe the Taſte , alſs the Eye 5 
would I might be a Stander by , 

Tet rather I would wiſh tv'eat , 

Since bout them I my Brainrafy beat 
And "tis but reaſon you may [a Py 

If that I come within your way z 

I ſit here ſad while you are merry , 
Eating Dainties, drinking Perry, 
But I'm content you ſhould ſo feed , 
$1 may have toſerve wy need, 
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. To make Aqua Mirabilis a very 
aelicate way. 


TAke three Pints of Sack, 
F three Pints of White Wine, 
one. quart of the Spirit of 
” Wine, one quart of the juice 
. of Celandine leaves, of Me- 
lilor-Howers, Cardamum- 
cds, Cubebs, Galiagale, Nutmegs, Gloves, 
ace, Ginger, two Drams of each ; bruiſe 
Wihcm,- and mix them,with the Wine and 
Spirits , let it ſtand all night in the Still , not 
B an 
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2 @TheQueen-ltke Cloſec, 
an Alembeck, but a Common Stil|, co 
ſtopped with Rye Paſte, the nexr morning 
razke 4 flow fire in the Still,and all the whilt 

it is ſtiling , keep 4 wet Cloth. ab6ur thi 
neck of the Still, ard pur f6 mach white 
Sugar Candy as you think fit into the Glai® 
where it drops. - 


2, The ho go ptr whith was mn 
eſtee me of ttt the late great Viſuts 
1108. | 


Take three Pitts of Maskadine , boi! 
rherein oe handful of Sage, and one hand. 
ful of Rue nniil a Pint be waſted, then (train 
out, aid {ef ft over the Fire again, 

Put thereto a Penniworth of Long Pepper 
half an Ounce of Ginger, and a quarter of 
an Ounce of Niutniegs, all beaten together, 
boil them together a little while cloſe cover: 
&, then pur to it one” periniworth of Mi- 
thridate, two penniworth of Venice Trea- 
cle, 6r quitter of 4 Pint 6f hot Angelic 
Woatct. 

Take one Spoonful at a time , morning 
and evening always warm, if you be already 
diſeaſed; if not , orice a day is fuffietent all 
the Plague fine. 

Ir is a moſt excelfent Medicine, and never 


faileri, if taken before the heart be utterly 
mortified 


The Nueer-ltke Clofet, 3 


nortified wich the Diſeaſe, it is alſo good 
Wor the Small Pox ,. Meaſles, or Surfets, 


3. A very Soverazgn Water, 


Take one Gallon of good Claret Wine, 
hen rake Ginger,Galingale,Cimmamon, Nnt- 
ps, Grains, Cloves, Anniſeeds, Fennel- 
eds, Caraway-ſeeds, of each one dram ; 
hen take Sage, Mint, Red-Roſe leaves, 
"WIibyme, Pellitory of the Wal}, Roſemary, 
Wild Thyme, Camomile, Lavander, of 
each one handiul,bruiſe the Spices ſmall and 
4.Mbeat the Herbs, and put them into the Wine , 
in and ſo let it ſtand twelve frours cloſe covered, 
ſtirring it divers times, then till it in an A- 
Jembeck , and keep the beſt Water by it 
ſe}f, and ſo keep every Water by itſelf, 
the firft you may uſe for aged People, the 
other for younger. 

This moſt excellent Water was from 
+ Dr. Chambers, which he kepr ſecret till he 
-.& had done many Cures therewith, it com- 

tortech the Viral Spirits , it helperh the in- 

off ward Diſeaſes that come of Cold , the ſha- 
yl king of the Pallie , it helpeth the Concep- 
18 10n of Women that are barren, it killeth 
the Werms within the Body , helpeth the 
Stone within the Bladder z it cureth' the 
Cold, Covngh, and Tooth-ach, and com- 
B 2 forterh 


4 @TheQueen-like Cloſet, 
forteth the Stomach ; it cureth the Droplie, 
and cleanſeth the Reins , it helpeth ſpeedily 
the ſtinking Breath , whoſoever uſeth this 
Water, it preſerveth them in goodghealth, 
and maketh ſeem young very long ; for it 
comforteth Nature very much: . with this 
Water Dr, Chambers 'prelerved his own life 
_ ii] extreme Age would ſutter him neither to 
-- £o nor ſtand one whit, and he continued 
tive years after all Phylicians judged he 
could not live; and he confeſſed that when 
he was fick at any time, he ncver uſed any 
other Remedy but this Water , and withed 
his Fricnds when heiJay upon his Death- Bed 
to amake ule of it for the preſervation of their 
Health, | 


4. To make Spirit of Mints. 


Take three Pints of the beſt white Wine, | 
three haridfuls of right Spear-mint picked 
clean from the ſtalks,let it ſteep in the Wine 
one night covered, in the morning, put it in- 
tO a Copper Alembeck, and draw it with a 
pretty quick fire; and when you have drawh 
it-all, take. all your Water and add as much | 
Wine as before, and-put tothe Water, and 
the ſang quantity of Mint as before ; let it | 
 Neep; two or three hours, then put all 1nto 


your Still , and draw it with a ſoft fire , put | 


f11: 1Nt9 


The Queen-like Cloſet. 5 


into your Receiver a quantity of Loaf Su- 
2zr, and you will find ir very excellent ; 
you may difti} it in an ordinary $St1ll if you 
pleaſe ; but then it will not be ſo ſtrong nor 
efeaual, 

Thus you may do with any other Herbs 


whatſoever. 
5. To make the Cordial Orange-IV ater, 

Take one dozen and a halt of the higheft 
coloured and thick rin'd Oranges, {lice them 
thin,and put them into two Pints of Mala- 
go Sac k, and one Pint of the beſt Brandy, oi 
Cinzamon, Nutmegs, Ginger, Cloves, and 
TIO of each one quarter of an Ounce brui- 
[:d, of Spear-mint and Balm one handju] af 
each, put them into an ordinary Still all 
nix oh, paſted up with Rye Paſte , the nexr 
3þ day draw.them with a flow fire k and Kee, a 
| WF wet Cloth upon the Neck of the Stil] , pur 
. WJ in ſome Loat Sugar into the Glaſs whete it 
croppeth, 

6. To make Spirit of Oranges or of 
. Liznons, 

Take of the thickeſt rin'd Oranges or 
[.imons, and chip oft the Rinds very thin 
put theſe Chips into a Glaſs-bottle,, and par 
11 4s Many as the Glaſs will hold , then put 
in as much Malago Sack as the Glaſs will 
B 3 hold 


hold beſides , Nop the bottle cloſe that n 
Air get in, and when youule it, take aboy 
half a Spoonful in a Glaſs of Sack; it is ver; 
good for the Wind in the Stomach. 


7, To take Limon water. 


Take twelve of the faireſt Limons, li 
them, and put them into two Pints of white 
Wine, and put to them of Cinamon and 
Galingile, of each, one quarter of an Ounce, 
0: Red-Roſe Leaves, Burrage and Bugloſs 
Flowers , of each one handful , of yellow 
Sanders one Dram , ſteep all theſe rogethee 
tz hours, thendiſtil chem gently in a Glaſs 
vil}, put into the Glaſs where ic droppeth, 


three Ounces of Sugar, and one Grain of 
4 mber-Greece. | 


8. A water for fainting of the 
Heart, 


Take of Bugloſs water and Red-Roſe | 
water of each-one Pint, of Red Cows milk 
half a Pint, Anni-ſeed and Cinamon of | 
each halt an Ounce bruiſed , Maiden-hair | 
two handfulls , Harts-rongue one handful, 
bruiſe them, and mix all theſe togerher, and ? 
diſtill them in an ordinary Still, drink of ir # 
Morning and Evening with a little Sugar. 
9, T'o '2 


The Queen-ltke Claſet, 7 
9. To make Roſemary Water, 


Take a Quart of Sack oF White Wine 
yich as many Roſemary Flowers 8s will 
ake it very thick, two Nutmegs, and two 
Races of Ginger {liced thin into it let it in- 
aſe all night, then diftil it in an ordinary 
Still as your other waters. 


10. To make a woſt precious Water. 


Take two -Quarts of Brandy , of Balm, 
of Weod-Betony, of Pellxory of the 
Wall, of {weet Marjoram , of Cowſlip- 


ver 


et 
1G Flowers, Roſemary-Flowers,Sage- Flowers, 
h, @ Marigold-Flowers, of each ot theſe one 


handtul bruiſed together , then take one 
$ Ornce of Gromwell ſeeds, one Ounce of 
8 ſwcet Fennel ſeeds, one Ounce of Corian- 
der ſeeds bruiſed, alfo half an Qunce of 
Anpiſeeds, and half an Qunce of Caraway- 
ſeeds, half an Ounce of Juniper Bor- 
ries, half an Qunce of Bay Berries, Onc 
Ounce of green Licoras , three Nutmegs , 
one quarter of an Ounce of large Mace, one 
quarter of. an Qunce of Cinamon , one 
Guarcer of an Ounce of Cloves, half an 
Ounce of Ginger , bruife all theſe well to- 
2cther , then add to them half a pound of 
Ratſons in the Sun Roned, tet all theſe lNeep 

B 4 together 


8 The Nueet-like Thoſct; 
together in. the Brandy nine days cloſe ſtor 
ped, then {train it ofit , and two Grains i 
| Musk, two of Amber-Greece , 'one pour 
of refined Sngar ,' ſtop the Glaſs that no Ai 
get in, and Keep it'tm a warm place.-' + * 


11, DeGor Butler's Treacl? water, 
Take the roots of Polipody of the Oa 
bruiſed, Zignum Vite thin fliced , the in 
ward part thereof, Saxifrage roots” thir 
fliced, of the ſhavings of | Harts-horn, 6 


. each half a pound, of the outward part off 


yellow Citron not preſerved , one QOunc: 
and half bruiſed, mix theſe together 
Then rake 


Fumitory water * 


\t 


he 
Tits 


it 


of arduvs- water Of each one 


)Camomule- water Ounce, 
SUccory-wWater 
of Cedar wood one Ounce, of Cinamon 


three drams, of Cloves three drams, bruile 


all your forenamed things ; 


Then take of Epithimum two Ounces and | 
a half, of Cetrarch (ix Ounces, of Carduvs | 
and balm, of each two handfuls, of ' Burrage | 


a pP —_ a— as 4, 


Flowers, Bugloſs Flowers , Gillyflowers, ? 
of each four Ounces, of Angelica root, E- ? 
lecampane root beaten to a Pap, of each 2 
four -Qunces, of Andronichus Treacle and 7 

Mithri- 


236 
SA 


The Queen-like Cloſet, 9 
lithridate , of each four Ounces ; mix all 
Wc together, and incorporate them well, 
nd grind them in a Stone Mortar, with part 
pf the former Liquor, and at laſt, mix all 
ogether, and let them ſtand warm 24 
1#1rs cloſe ſtopped, then put them al] into 
W: Glaſs ſtill, and ſprinkle on the top of Spe- 
ies Aromatica roſata and Diambre , of the 
Species of Daarodon abbatis , Diatrin San- 
#4191, of each (ix drams; then cover the 
Still cloſe, and Jute it wel), and diftil] the 
E water with a ſofc fire, and Keep it cloſe, 

This will yield five Pints of the beft wa- 
ter, the reſt will be ſmaller. 


12, The Cordial Cherry Water. 


le Take nine pounds of red Cherries , nine 
pints of Clarret Wine,eighr Ounces of Cina- 
mon, three Ounces of Nutmegs; bruiſe your 

n  >pice, ſtone your Cherries, and ſteep them 
WF in the Wine, then add-to. them half a hand- 
JT it] of Roſemary , half a handful of Balm, 

| J one quarter of a handful of fweer Marjoram, 
OF [c: then ſeep in an carthen Pot twenty four 
BY hours, and as you put them into the Alem. 
& v<ck , rodiltil chem, bruiſe thera with your 
hands, and make a, ſoft fire under them, and 
diltil by degrees; you may mix the waters 
at yvur-pleaſure when you have drawn them 
B 5 all 
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10 The Queen-like Cloſer, 
all . when you have thus done, {weeten 
with Loat-Sugar, then tcain.it into.anoih 
Glaſs, and ſtop it cloſe that no Spirits g 
out ;. you may (if you pleaſe) hang a By 
with Musk and Amber-greecc in it ; whe 
you uſe it, mix it with Syrrup of Gill 
flowers or of Violets, as you beſt like it, i 
is an excellent Cordial for Fainting fits, or; 
Woman 18 travel, or for any one whois nc 
well. | 
13. 4 woſt excellent Water for tht 
Stoxe, or for the Wind«Cholick. 
Take two handfuls of Mead-Parlly , 0- 
terwiſe called Saxifrage , one handful of: 
Mother-Thyme, two handfuls of Perſtons, 
two handfulsof Philipendula , and as much 
Pelticory of the Wall, two Ounces of fweet 
Fennel ſeeds, the roors of ten Radiſhes fii- 
ced, ſteep all theſe in a Gallon of Milk 
warm fremihe Cow , then-difti] it in an or- 
dinary Still, and four hours after, flice ha!f 
an Ounce of the wood called Saxifrage, and 
put into the Bottle ro the water, keep ut cloſe 
ftopped, and take three Tpoonfuls at a time, 
and faſt both from eating and drinking one | 
hour after z you muſt make this water about 3 
Midſummer , it 'is a very precious water , ! 
and ought to'be prized, L 
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4 The Cock water, moſt delicate 
and precious for reStering out of 
deep Conſumptions, and far pre- 
venting them, and for curing of 
Agues, proved by wy ſelf and many 


ahers, 


Take a Red Cock , pluck himalive, then 
flit him down the back , and take out his In- 
trals, cut bim m.quarters, and bruiſe tum 1n- 
z Mortar , with his Head, Legs, Heart, Li» 
Mvcr and Gizardz pur him into an ordinary 

S:4ll with a Portle of Sack, and one quart 
of Milk new from a red Cow, one paund: 
of blew Currants heaten, one pound of 
Raiſins in the Sun ſtoned and beaten, four 
Ounces of Dates ſtoned and beaten, two 
handfuls of Peniroyal,two handfuls of Pim- 
pernelz or any other cooling Herb, one 
handful of Mother-thyme, one handful af 
Roſemary,one handful of Burrape,one quars 
of Red Roſe water , two ounces of Harts- 
horn, two Ounces of China root ſliced, two 
Ounces of Ivory ſhaving, four Ounces of 
the flower of French Barley ; put all theſe 
inro your Still and paſte i up very well, 
and ſtill it with a ſoft fire, put 1ngo- the: 
Glaſs where it droppeth one pound of white 


Sugar 


12 TheQueer-like Cloſet, 
ougar Candy beaten very imall , twelve pe 
niworth of Leaf-Gold,ſeven grains of Musk 
eleven grains of Amberegreece, ſeven grain 
of Bezoar ſtone; when it is all diſtilled, mig 
all the waters together , and every morning 
faſting, and every evening when you go td 
| bed, take four or five ſpoonfuls of it warm 
for about a Month together, this hath cu} 
red many when the DoCtors have given then 
over, 


15. Walnnt water, or the Water of Life 


Tzke green Walnnts in the beginning ol 
Zane , beat them in a Mortar , and diſti 
them 1h an ordinary Still, keep that Water 
by it ſelf , then about. Midſummer gather 
ſome more, and diſti} them as you did be- 
tore, keep that alſo by it felt, then take a 
quart of each and mix thera together, and 
diſtil them in a Glaſs Still, and keep it for 
your uſe ; the Virtues are as followeth, It 
will help all manner of Dropſlics and P-l- 
lies , drank with Wine fafting , it is good 
for the cyes, if you. put one drop thercin; 
it helpcih Conception in Women it they 
drink thereot on: ſpoonfu} at a time ina 
Gl.ſs of Wine once a day, and ic will make | 
your $kin fair if you willi therewith , it is 
good for all infirmitics of the Body ; and 

driveth 
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The Nueen-like Cloſet, 13 
irivech out all Corruption, and inward 
Zruiſes ; 4f it be drunk with Wine mode- 
ately, it killecth Worms in the Body; who- 
ever drinketh much of it , ſhall live ſo 
on2 as Nature (hall continue in him, 

Finally, if you have any Wine that is 
turned,put 1n a little- Viol or Glaſs full of it, 
and keep it cloſe ſtopped, and within tour 
days it will come'to it felf again. 


16, To make Wormwood Water. 


Take four ounces of Anniſeeds, four oun- 
ces of Licoras ſcraped , bruiſe them well 
with rwo Onnces of Nutmegs , add to them 


If one good handful of Wormwood, one root 


of Angelica , ſteep them in three Gallons 
of Sack Lees and ſtrong Ale together twelve 
hours; then diſ{U! them in an Alembeck, and 

keep it for your ule. | 

17. A very rare Cordia! water; 

Take one Gallon; of white Wine, two 
Onnces of - Mithridate, two. Qunces of Ci- 
nzmon, one handful of Balm, a large hand- 
ful of Cowtlips, twa handiuls of Roſemary 
Flowers; halt an Ource of Mace, halt an 
Ounce of Cloves , hal: an Ounce/of Nut- 
nes, abbruticd, ſteep theſe together four 
days wan carthen Pot, and covered very 
cloſe 


14 lhe Dueer-like Cloſet. 
cloſe, diſti! them in an ordinary Still w:| 
paſted , and do it with a very flow fire 
ſave the firft water by it ſelf, and th 
ſmall by it felf, co give to Children , whier 
you have occalion to ule it, take a ſpoontul 
thereof , ſweetened with Loaf-Sugar ; thi 
Water is good to drive ont any Infe&ior 
trom the heart, and trocomfort the Spirits, 


18, Amnother moſi excellent Coradial. 


Take Celandine, Sage, Coſtmary, Rue, 
Wormwood, Mugwort, Scordium, Pimper- 
ne], Scabious, Egrimony, Berony, Balm, 
Carduus, Centory, Peniroyal, Elecampane 
roots, Tormentil with the roots, Horehound, 
Rofa Solis , Marigold Flowers , Angelica , | 
Dragon, Marjoram , Thyme , Camomile, 
of each two good handfuls , Licoras , Ze- 
doary, of each one Ounce, flice the Roots, 
ſhred the Herbs, and ſteep them in four 
quarts of white Wine , andiert ir ſtand cloſe 
covered 2 dayes, then difti1 4n an ordinary | 
Stil] paſted up, when you uſe it, ſweeten 
it with fine Sugar, and warm it, 


19. To make Roſa Solis; 


Take a Pottle of Aqua Compoſita , and 
put it into a Glaſs , then a good handful of 
Roſa Selts clean picked, but not waſhed, put 

it 
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ttothe Agua Compoſt:a , then take a pound 
þ{ Dates ſtoned and beaten ſmall, Half a pe- 
iworth of Long Peppecr,as muchof Grains, 
nd of round Pepper, bruiſe chem imall , 
ake alſo a pound of Loai-wpgar well bea- 
en, a quarter of a pound of powder of 
WP carl, and (ix leaves-of Book Gold; pw all 
0 thereſt, and ſtir them well rogether in 
he Glaſs, then cover it very cloſe , and Jet 
ir ſtand in the Sun fourteen days, everta- 
king it in at night ; then ſtrain .it,, andpur 
it into a cloſe Bottle , you muſt not pur m 
the Pearl, Gold or Sugar till it hath been 
ſunned and ſtrained , neither muſt you touch 
the Leaves of the Roſa Soſzs with your 
hands when you pick it , keep ut very 
cloſe. | 


20. The Heart Water. 


Take five handfuls of Roſemary Flow- 
ers, two drams of red Coral , two drams 
of Powder of Pearl, two drams of whe 

= Amber , wo drams of Cinamon, wo 

pound of the beſt Prunes ſtoned, fix Pints 

o! Damask Roſe water, two Pints of Sack; 

put all theſe into a Pipkin never uſed , flop 

'tup with Paſte, let them ſtand upon a ſotr 

fire a little while, then diſtil it in an ardi- 

nary Still paſted up. 
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21. The Plague Water. 


. Take Roſemary , Red Balm, Burrage 
Angelica, Carduus, Celandine , Dragon 
Featherfew, Wormwood, Penyroya], Ele 
campane roots, Mugwort, Bural, Torme, 
til , Egrimony, Sage, Sorrel , of ead 
of theſe one handiul, weighed weight fo 
weight; put all theſe in an earthen Pot, with 
four quarts of white Wine, cover then 
cloſe, and let them ſtand eight or nine day: 


in a cool Cellar, then diſti] it ina Glakfl 


Still, 
22. The Treacle Water. 


Take one pound of old Venice Treacle, '$ 
_ of the Roots of Elecampane, Gentian, Cy-i 
prus, Tormentil, of each one Qunce, off 


Carduus and Angelica, half an Ounce | , Of 
Burrage, Bugloſs, and of Roſemary Flow- 
ers one Ounce of each : infuſe theſe in three 
Pints of white Wine, one Pint of Spring 
Water, two Pints of Red Roſe water, then 
diſti] ch. mn an ordinary Still paſted up. 

This-is excellent tor Swounding Fits or 
Convulfions, and expelleth any venomous 
Dileaſe; it alſo cureth any ſort of A- 
7ues, 


= 


| 
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22. The Snail water excellent for 
01jumptionss 
Take a peck. of Snails with the Shells on 
heir Backs, have in a readinels a good fire . 
}* Charcoal well kindled, make a-hole in 
he midſt of the fire, and caſt your Snails 
nto the fire, renew your hire till the Snails 
re well roaſted, then rub them witha clean 
-!oth , till you have rubbed off ail the green 
which will come off | | F 
W {hen bruiſe them in a Mortar , ſhells and 
ill, then take Clary, Celandine, Burrage, 
S«cabious, Bugloſs, five leav'd Graſs, and if 
F/0u tind your ſelf hot, put in ſome Wood- 


e, {Worrel, of every one of theſe one handful , 
/- (1th five tops of Angelica. 


S Theſe Herbs being all bruiſed in a Mor- 
ar, put them in 'a (weet earthen Pot with 
hve quarts of White Wine , and two quarts 
df Ale, ſteep them all night z then pur chem 
into an Alembeck, Jet the herbs be in che 
bottom of the Pot, and the Snails upon 
tie Herbs, and upon the Snails put a Pint 
of Earth-worms flirt and clean waſhed 1n 
White Wine, and put upon them four . 
Ounces of Anniſeeds or Fennel-ſzeds wel! 
J oruiſed, and five great handfuls of Roſe- 
mary Flowers well picked , two- or three 
Races 
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Races of Turmerick thin ſliced, Harts-horn 
and Ivory, of each four Ounces, well ſteeped 
in a quart of white Wine till it be like a Je. 
ly, then draw it forth with care. 


24. To make arare ſweet Water. 


- Take ſweer Marjoram, Lavender, Roſc- 
mary, Muſcovy, Maudlin, Balm, Thyme, 
Walnut Leaves, Damask Roſes, Pinks, of 
all a like quantity , enough to ij] yonp Stall, 
then take of the beſt Orrice Powder , Da- 
ma:k Roſe Powder, and Storax , of eacy 
two Ounces , ftkrew one handigl or two of 
your Powders upen the Herbs, then diſt; 
them with a (oſt fire; tiea little musk in a 
piece of Lawn, and hang jt in the Glaſs 
wherein it drops, and whey is is al drawn 
out, take your ſweet Cakes and mix them 
with the powders which arc left, and lay 
among your Clothes, or with ſweet Oyles, 
and burn them for perfume, 


25. A very good Surfet Water, 


Take what quantity of Brandy you pleaſe, 
ſteep a2 good quantity of the Flowers of Red 
Poppies therein, which grow amongſt the 
Wheat, having the black bottoms cut off , 
when they have been ſteeped long _ , 

rain 
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ſtrain them out , and put in new, and ſo do 
til] the Brandy be very red with them , and 
kt it ſtand in the Sun all the while they in- 
fule, then put in Nutmegs, Cloves , Gin- 
ger and Cinamon , with ſome fine Sugar, fo 
much as you think fit, and keep it cloſe ſtop- 
ped ; this is very good for Surfets, Wind in 
the Stomach , or any IYnels whatever. 


26. An excellent Water for the Sto- 
mach , or againſt Tnfe(Fion. 

Take Carduus, Mint and Wormwood,of 
each a like quantity , thredthem ſmall and 
put them into new Milk , diſtil them in an 
ordinary Still with a temperate fire , when 
you take any of it, {weeten it with Sugar , 
or with any Syrrup , what pleaſes you beſt , 
it is a very good water , though the Ingre- 
vients are but mean, 


27. The Melancholly Water 


Take of the Flowers of Gilliflowers , 
four handfuls, Roſemary flowers three 
handfuls, Damask Roſe leaves, Bnrrage and 
Bugloſs flowers of each one handivl,of Balm 
leaves (ix handinls, of Marigold flowers one 
handful, of Pinks ſix handfuls, of Cinamon 
proſly beaten, half an Ounce, two Nutmegs 
beaten, Anniſceds beaten one Ounce, three 
peniworth 
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peniworth of Saffron z put them all into i 


Pottle of Sack, and let them ſtand two days, 
ſtirring them ſomerimes well tozether-, then 
diftii them in an ordinary Still, and Jet i 
drop into a Glaſs wherein there 1s two 

grains of Musk, ang eight ounces of white 
. Sugar Candy, od Leaf-Gold , take 

of this Water. three times a week fafting , 
two ſpoontuls ata ume, and oftner if you 
tind. need ; diſt] with ſoft fire, this 1; 


good for Women in Childbed it they are 
faint. 


26, To make the Elder Wartcr , or 
Spirit of Sambucus. 

Take ſome Rye Leaven,and break it ſmail 
into ſome warm Water., let jt be 4 fowre 
one, for that' is belt , about two Ounces or 
more : then rake a Buſhel of Elder Berries 
beaten ſmall, and put them in an carthen 
Pot and mix them very well with the Lea- 
ven, and let it ſtand one day near the Fire; 
then purtin a little Yeſt, and ſtir 'it well t9- 
gether to make it riſe, (o let it ſtand ren days 
covered, and ſometimes ſtir it , then diſtil it 
in an Alembeck , . keep che firſt Water by it 


ſelf, and ſothe ſecond, and the third will be. 


good Vinegar if afterward you colour it 
with ſome of the Berries. | 
; Diſtil 
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Diſtil it with a ſlow fire, and do not fill 


"ihe Still roo full. 


This Water 1s excellent for the Stomach. 


29. To make the Balm water Green. 


- Takeany Wine or Lees of Wine,or good 
Strong Beer or Ale with the Grounds, and 
lir-chem all together very well , left the 
Wine Lees be too thick , and burn the bot- 
tom of the For , put them into- an Alem- 
beck with good ſtore of Balm unwalhed , 
therein {ti!] cheſe till you leave no other aſt 
but fair water, and draw alfo ſome of that, 
draw two Alembecks full more as you draw 
the firſt, until youwrhave ſo munch as will 6! 
your Alembeck , then put this diſtilled wa- 
ter into your Alembeck again, and '{ome 
more Balm, it you draw'a Wine-Gallon , 
pur tO It half a pound of Coriander ſeeds 


bruiſed, two Ounces of Cloves, one quarter 


of an Ounce of Nutmegs, and one quarter 
of an Ounce of Mace bruiſed all of them, 
then ſet 2 Receiver of a Gallon under it, and 
f11! it with freſh and green Balm anwaſhed ; 
ind your Water will be as green as Graſs ; 
"at fill more and more of Fe Herbs freth } p 
and let ir (tand a week to make it the more 
Jreen, 
Take thts Green Water, and put to it one 
, quart 
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fore you mix your Balm-water and Roſe- 
water togeth:r, you mutt diflolve 1wo 
pounds of fine Sugar in the frſt diſſolved wa: 
ter, then take Ambergreece and Musk , of 
each eight Grains , being ground fine, and: 
put ic intothe Glaſs in a ptece of Lawnz put 
a.ſo a lictle Orange or Limon Pill co it, and 
keep it cool and from the Air. 


30. To make the very beſt Surfet- 
water, 


Take one Gallon of the beſt French 
Spirits, anda Pint of Damask-Roſe-water, 
half a Pint of Poppy water, one pound of 
white Sugar Candy bruiſed , then take one 
pound and half of Railins in the Snn ſtoned, 
half a pound of Dates ſtoned and ſliced then 
take one Ounce of Mace, one Ounce of 
Cloves, one Ounce of Cinamon, one Ounce 
of Anniſeeds rubbed clean from the duft , 
then take a quartcr of an Qunce of Licoras 
clean ſcraped atd ſliced, and all the Spices 
prolly beaten, Jet all theſe ſteep in Spi- 
rits four days , theutake a quarter of a peck 
of Red Poppy Leaves frei: gathered, and 
the black part cut off , and pur themin, and 
whenit hath ſtood tour or five days, ſtrain it 
and put tt into yours Glaſs, then put in your 
Sugar- 


quart of the beſt damask Rofewater, and be. ug: 


be. 
We. 
Wo 
va- 
of 
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Sugar-Candy finely beaten, twelve peni- 

orth of Ambergreece , hx peniworth of 
Musk., keep i cloſe, and ſhake it now and 


then, and when you ufe it, you may put 


ſome Kind of Sytrup, to it, what you 


2t. To make the true Palſic-watty , as 
it was given by that once very f4- 
zrous Phyſtcirn Doifor Matthias. 


Take Lavender Flowers ſtripped from 
the ſtalks, and ll a Gallon-Glafs with them, 
and pour onthem good Spirit of Sack , or 
pertett Agua vir diltilled from all Flegm , 
ler the quantity be five quarts , then circulate 
them for {1x weeks, very cloſe with a Blad- 
der , what nothing may break out , Jet then 
{land in 4 Warm place , then diſtil thera in an 
Alerabeck with his Cooler, then put intro 
the ſaid water , of Sage, Rok: mary, and 
Wood Betony Flowers, of each half a 
handfal , of Lilly of the Valey , and Bur- 
rige , .Bugloſs , and Cowllip Flowers , one 
handful of each, ſt:ep theſe in Spiris of 
Wine, Maimlie, or Aqua vite , every one 
in their Seaſon, ill all may be had, then put 
a|fo ro then of Balm, Mortherworr, Spike- 
flowers , Bay leaves , the leaves of Orange 


trees, with the Flowers, if they may be = 
0 
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of each one Qunce, put them ihto the afore. 
ſaid diſtilled/Wine all together, and diſtil ir 
as before , having firſt. been ſtceped ix 
1K Weeks z when you have diſtilled ir, put ins! 
| coir Citron Pill, dried Piony ſceds hull'd, 
| of each five Drams, of Cinamon half an 
Ounce, of Nutmegs, 'Cardamum ſeeds,, Cu- I ** 
bebs, and yellow Saunders, of each half an} 
Ounce, of Lignum Aloesone dram ; make} " 
all theſe into Powder , and put them into | ® 
the diſtilled Wine aboveſaid, and put to 
them of Cubebs anew, a good half pound 
of Dates, the ſtones taken out', and cut 
them in {mall pieces, put all theſe in,-and 
cloſe your Veſſel] well with a double Blad- 
der; let them-digeſt (ix weeks, then Rrain 
ic hard with a Prefs, and filtrate the Liquor, 
then put into it of prepared Pearl, Smarag- 
dus, Musk and Saftron, of each half a Scru- 
| ple, and of Ambergreece one Scruple., red 
| Roſes dried wel! ,, Red and Yellow Saun- 
ders , of each ons Ounce, hang theſe in a. 
| Sarſenet Bag in the water, being well' ſewed 
| that nothing go our. 


The Virtues of this Water, 


This Water 15 of 'exceeding Virtue. in all 
Swoundings and Weakneſles of the heart, 
| and decaying of Spirits in all Apoplexies 296 
Pallies 
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Pallies, alſo in 4{lpaths of 1Nt Joints coming 
of Cold , for ul] braifes outwardly bathed 


J 2id dipped Clothes Hid 104 it firetigthen- 
J «hand 'conforreth vil anitnals, Natiral and 
F rica! ''Spirits ; and cheareth the external 


Seniſes, Rretgtheneth the memory , reſto- 
reth loſt Speech , and Joft ' Appetite, all 
weakneſs of the Stomach , being both raken 
inwardly, and bathed oftwardly; 1t taketh 
away. the Giddineſs of the Head , helpeth 
loft Hearing , it maketh a pleaſant Breath, 
heIpeth all cold diſpoſition of the Liver, and 
a beginning Droplie , it helpeth all cold 
Difeaſes of the Mother ;, indeed none can 
expreſs ſufficiently; it is to be taken mor- 
ning and evening, about thalf a Spoontal 
with Crums of Bread and Sugar, 


32, Fora Cough of the Lungs , or any 
Cough conting of Cold , approved by 


Tike's &bod handful of French Barley , 
boil it indeveral- wapers will you ſee'the wa- 
cer be eleat', then take & Yuart of the laſt 
water,and boil in tAliecd Licoras, Annifceds 
bruiſed , of cach 8s riinch 4s yon can take up 
with your four Fingers and your Thumb , 
Violet Leaves, Strawberry Leaves, five fin- 
gered Graſs; Maildenhatr , of each half a 

| GC band 
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handful, a few Raiſins in the Sun ſtoned . 
boil theſe together till it come to a Pint, then. 
ſtrain it, and take twelve or fourteen Jor. 
dan Almonds blanched and beaten, and when 
your water is almoſt cold, put in your Al. 
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monds, and ſtir it together , and ſtrainin , 
then ſweeten it with white Sugar Candy, 
drink this at four times, in the morning faſt- 
ing, and at four of the Clock in. the Af- 
ternoon a little warmed , do this nine or ten 
days together , it you pleaſe, you may 
take a third draught when you go to Bed ; 
if you be bound in your body , pur in a lic- 
tle Syrup. of Violets ; the beſt way to take 
it, is to ſuck it througha ſtraw, for that 
conveys it to the Lungs the better. 


33- To take the beſt Birket-Cakes, 


Take four new Jaid Eggs , leave out two | 
of the Whites, beat them very well , then 
put in two ſpoonfuls of Roſe-water, and 
beat them yery well cogether , then put ina 
pound of | double refin'd, Sugar beaten and | 
ſearced , and beat them together one hour , 
then put to them one pound of fine Flower , 
and {till beat them-rogether a good while ; 
then put them upon Plates rubbed over with | 
Butter, and ſet them into the Oven as faſt 
as you can, and have care youdo not bake 
them too much. 34. Per- 
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34. Perfumed Koſes, 


Take damask Roſe Buds, and cut off the 
Whites , then take Roſe-water or Orange- 
Flower-water wherein hath been ſteeped 
Benjamin, Storax, Lignum Rhodum, Civet 
or Musk , dip ſome Cloves therein and ſtick 
into every Bud one , you muſt ſticx them in 
where you cut away the Whites ; dry them 
between white Papers , they wil! then fall 
alunder ; this Pale will laſt ſeven years. 


Or do thus, 


Take your Roſe Leaves cut from the 
Whites, and ſprinkle them with the afore- 
ſaid water,and put a hittle powder of Cloves 
3mong them, 


35. To make TindJure of Caraways. 


Take one quart of the Spirits of French 
Wine , put into it one pound of Caraway 
Comfits which are purled, and the Pills of 
two Citron Limons ; let it Mtand in a warw 
place co infuſe, in a Glaſs cloſe ſtopped for « 
Month , ſtirring it every day once. 

Then ſtrain it-from the ſeeds, and add to 
it as much Roſewater as will make it of /a 
pleaſant taſte , then hang in. your Boitle a 
lncle Ambergreece , and put in ſore 

C a Leat- 
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Leaf-Gold , this is a very fine Corda). 


36. Toget awqy the Sjzns of the 
8 rall Por. 


Quench fore Lime in white Roſe-water ; 
then (hake it vety well, and uſe it at your 
pleaſure ; When you at any tine hive waſk- 
ed wiih it , anoint your face with Pomatum, 
Thade with Spermaceti and oyl of fweet A!- 
monds. | 


37. To make clonted Cream. 


Take Milk that was milked inthe morn- | 
ing, and ſcald it at noong it muſt havea | 
reaſonable fire under it, but nottoo raſh, 
and when it is ſcalding hot , that you fee | 
little Pimples begin to riſe, take away the 
greaceſt part of the Fire, then ler it Rand | 
and harden a little while, then take it off , 
and let it ſtand until the next day,, covered, 
then take it off with a Skimmer. 


$28. To make 4 Devonſhire-hite-por. 
Take two quhres'of - new Milk , a peny 
white Loaf flieed very thin, then fake the | 
Milk (calding hot , «ten put ro'it the Bread, | 
and break ir, and ſtrain ir. chrovgh'a Cul- | 
tender, then put infour Eggs, alittle Spice, V3 


_ Sugar, 


-» 
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Sugar , Railins,, and Cuorans, and a little 
Salt, and ſo.bake ir, but not too much, for 
then it will whey. 


39. To make the Partygal Egge. 


Take a very large Diſh with a broad brim, 
lay in it fome Naples Bigket in the form of 
a Star , then pur fo much Sack into the Dith 
as you do think the Biskers will drink.up : 
then Rick them full with thin little picees of 
preſerved Orange , and green Citron Pill , 
and flrew ſtore of French Comfits over 
them, of divers colours, then butter ſome 
Fgps , and Jay them here and there upon 
the Biskets , then 611 up the hotlow places in 
the Diſh, with ſeveral coloured Jellies, and 
romd about the Brim thereof lay Lawrel 
Leaves guilded with Leaf-Gold ;, lay them 
{]uunting,and between the Leaves feveral co- 
loured Fellies, 


40. To Candy Flowers the beſt may, 


Take Roſs, Violets , Cowſlips, or Gilly- 
flowers , and pick them from the whe bot. 
toms, then have boited to a Candy height 
Sugar : and put in ſ5 many. Flowers as the 
Sugar Will receive , and continually ſtir 
them with the-back of a Spoon , and when 
you ſee the Sugar harden on the fides of the 
| C 3 okiller, 
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Skillet., and ,on the Spoon, take'them off 
the Fire, and keep them with ſtirring in the 
warm Skillet, till you ſee them part , and 
the Sugar as it were fitted upon them , then 
put them upon a paper while they are warm 
and rub them gently with your hands, till all 
the Lumps be broken, then put them into a 
Callender and fift them as clean as may be, 
then, pour them upon a clean Cloth, and 
ſhake them up and down til there be hard'y 
any Sugar hanging about them ; then if you 
would have them look as though they were 
new gathered, have ſome help, and open 
them wich your fingers before they be quite 
cold, and 'if any Sugar hang about them,you 
may wipe it off witha fine Cloth , ro candy 
Roſemary Flowers, or Archangel, you muſt 
pull out the ſtring that ſtands up in the mid- 
dle of the Bloſſom, and take them which 
are not at all faded, and they will look as 
though they were new gathered , without 
opening, 


4t. To pickle Cucumbers. 


Take the leaſt you can get, and lay a lay- 
er of Cucumbers, and thena layer of bea- 
ten Spices , Dill, and Bay Leaves, andſo do 
| till you have killed your Pot , and let the 

Spices , Dill, end Bay Leaves cover _ 4J 
then 
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then fill up your pot with the beſt Wine Vi- 
negar, and a little Salt, and ſo Keep them. 

Sliced Tnrneps alſo very thin , in ſome 
Vinegar, Pepper and a little Salt,' do-make a 
very good Sallad, but they will keep but (vx 
Weeks. 


42. To make Sugar-Cakes. 


Take a pound of fine Sugar beaten and 
ſearced , with four Ounces .of the :finc(t 
Flower, put to it one pound of Butter well 
waſhed with Roſe-water , and work them 
well together, then take the Yolks of four 
Eggs , and bear them with four ſpoonfuls 
of Roſe-water, 'in which hath been ſteeped 
two or three days before Nutmeg and Ci- 
namon , then put thereto ſo much Cream 
as will make it knead to a ſtiff Paſte, row! it 
into thin Cakes, and prick them, and lay 
them on Plates, and bake them , you ſhall 
nor need to butter your Plates, for they will 
[tp off of themſelves , when they are cold. 


43. To make a very fine Cream. 


Take a quart of Cream, and put to it 
ſonne Roſewater and 'Sugar,ſome large, Mace, 
Cinamon and Cloves , boil ic together for a 
quarter of an hour, then cake the Yolks of 
cight Eggs, beat them together with ſome 
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of your Cream, theo pur. them ints the 
Cream whichyis; boiling, keep, it ſRicxing lelt 
ic cyrdle ; take .it from the re, ang keep it 
ſticring, till, jx-bg. hae cold, &h 
through > apes th up,and lt, 
one ke he ab bg hy; It off be as Riff as a 
Cuſtard, then flick it with blanched Al- 
monds, Citron Pill and __ i and {9 
ſerve it 1n, 


44+ To. taake Syrup ir Turkeds for a 


Conſuraption, 


Take half a peck of Turneps waſhed.and 
| pared clean, cut them.thin, put to them one 


pound of Raiſins of the Sun ſtoned, one 


quarter of a pound of Figs cut ſal}, one 
Ounce of Anniſeeds bruiſed , half: an Ounce 
of Licoras (liced , one Ounce of ' Cloves 
bruiſed, two bandſuls of ik 03s Flowers, 
and ſo. much water as will. cover all, and.two 
fingers breadth aboye them, then boil it on 
a great fire in an earthen Veſſel covered , un- 
till the roots be (oft and tender , then frain 
out the Liquor , and to every Ping of it-put 
a pbund of fine Sugar , the whices of tw 
F pgs beaten , bail itto a Syrup, ang, vſe-ic 
often, two or three ſpoanfuls at a11me, 


45. For 
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45. For aConſumption. 


Take a Pint of Red Cows milk. then 
take «the Yolk of a_ new laid Egg patched 
very rare, then ſtir it into, the mulk over a 
ſoit fire, byt do nar let-it boil , ſweeten it 
with a litcle Sugar Gandy , and drink it in 
the morning falling, and when you go to 
bed. 


46. To make Bottle Ale for a 
Con ſarptian. 


Take a quart of Ale, and'a Pint of ftron 
Aqua vite., Mace'and Cinamon, of ea 
one- quarter of an Ounce , two Spoonfuls 
of the powder of Elccampane root , one 
quarter of a pound- of Lygat Sugar, one 
quarter of' a pound of Raifins of the Sun 
ſtoned, four }confals of Anniſeeds beaten 
to- Powder,  then-put all rogether mto a Bot- 
tle and ſtop it cloſe. 

Take three ſpoonfuls of this in a morn» 
ing _— , and again one hour before Sup- 
per and" ſhake the Bottle when you pour it 
out, 


47. To make Cakes of 'Qninces, 


Take the beſt you can get, and pare 
them 


_— 


| 
: 
; 
i 
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them, and ſlice them thin from the Core, 
then pur them into a Galiipot cloſe topped, 
and tle tt down with a Cloth , and put it into 
a Kettle of boiling water, ſo that it may 
{tand teddy about five hours , and as your 
water boils away in the Kettle, fill it op 
with more warm” water, then pour your 


' Quinces into a fine hair Sieve , and Jctit 


drain all the Liquor into a Baſon , then take 
this Liquor and weigh it, and to every pound 
take a pound of double refin'd Sugar , boil 
this Sugar to a Candy height, then put in 
your Liquor , 'and ſet them over a flow firc, 
and ftir them continually til you ſee it will 


jelly , but do not let it boil ; then-put it imo 


Glaſſes, and ſet them in a Stove till you ſce 
them with a Candy-on the top , then turn 
them out with a wet Knife on the other fide 
upon a White ;Paper,, flecked over with a 
Neek-ſtone ,, and fet them'in the Stove again 
till the other fide be dry, and then keep them 
ina dry place, 


48. To make Marmalade of Apricocks. 


_ Take Apricocks , pare them and cut them 
in quarters, and to every pound of Apri- 
cocks put a pound of fine Sugar , then put 
your Apricocks” into a Skillet with halt of 
the Sugar, and het them boil very tender and 


gent'y , 
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gently , and bruiſe them with the back of a 
Spoon , till they be like Pap ,. then take the 
other part of the Sugar , and boil it to a can- 
dy height, then put your Apricocks into 
chat Sugar, and keep it ſtirring over the 
fre, till all the Sngar be melted, but do not 
let it boil , then rake it from the fire, and 
ſtir ir till it be almoſt cold, then put it in 
Glaſſes, and let it have the Air of che fire 
to dry it, | | 


49. To make Limon Cakes. 


Take half a pound of refin'd Sugar, put 
to it two tockfal of - Roſe-water , as much 

$ Orange-Flower-water , and as much of fair 

* water, boil itto a Candy nee , then pur 
in the Rind of a Limon grated, and alittle 
Juice, ſtir it well on the fire, and drop it on 
Plates or fleeked Paper. 


F 50. To make Wafers. 


Take a quart of Flower heaped and put 
1 to it the yolks of four Eggs, and two or 
= three fpoonfuls of Rofe-water , mingle thts 
| well together, then make it like Batter with 
= Cream'and a little Sugar, and bake it on 
Z Irons.very thin poured on, 
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51, To makt' Marmalade of Cherries 
| mith Carrans.” 


Take four pounds of Cherries when they 
art floned , and, boil them alone in their. Li- 
quor for half an hour very faſt , then pour 
away the Liquor from thzm, and. put to 
them half. a Pint and little more, of the juice 
of Currans , then* boil 2. pqund of double 
refin'd Sugar to.a Candy height, and put 
your Cherries and Juice of Currans in that , 
and boil them again- very faſt till you find it 
to. jelly very: well. 


52, 'To preſerve Rasbervies. 


Takes the weight of your Rasberries i, 
fine Sugar, and take ſome Rasberries and 
druiſe them.a little, then take the cleareſt of 
the bruiſed Rasberries, I mean. the Jyice and 
the weight of it in Moe , and your other 
Sugar named before, and'boil.it; and ſcum 
It , then pyt in your whole Racberries , and 
boil them. up once , then Jet them ſtand 0- 
ver the fire without. boiling vu}l you, ſce it 
will Jelly , and that ic look:clear , then rake 
up your, Rasberries. one by one, and yu 
them into Glaſſes, 'then boil y,aus Syrup, 
and put it over them, 


53. To 
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53. To make Syrup of Ale, good for 
weak, People to take inwardly, or to 
heal old Sores , applied thereto. 


Take two Gallons of Ale Wort, the 
ſtrongeſt you can get, ſo ſoon as it i9 run 
from the Grounds, ſet it on the fire in a 
Pipkin ;. and let it bailigently and that 
do perceive it 10. be: as though iLwere tal of, 
Rags, run it through a ſtrainer , and'ſevir- 
on the fire again, and Jetit boil until it be 
thick, and ſcum it clean, and when # is much 
waſted ; put it into-a lefler Pan to bpiÞ, "er 
elſe jr will hyrn.; when it. 1s. chick enough, 
take it off, and When: it 1s cold;put it into 
Gallipots, take as much as a Walnut faſting, 
and as much when-you goto bed. ED 


54. To ny whipt Silltbub, 

Take balf” a, Pifit of Rhehifli. Wing, or 
white Wing, put it into a' Pintof Cream, 
with the whites 'of three Eggs, ſeaſqn, ir 
with Sugar, and beat it as you-do Snow- 
Cream, with Birchen Rods,, and take off 
the Froth as it ariſeth , and pur it into your 


Pot, ſodotill ir-be beatch to.g Froth,, let jl 
ſtand rwo or three hours till it do kettle, an 
then it will eat finely, 


55, To 
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55. To make Raiſfin-Wine, or Stepony. 


Take four Gallons of Spring-water, four 
ounds of Railins of the Sun ſtoned, the 
juice of four good Limons, andthe Rind of 
two cut thin, boil the Raiſins, and Pill in 
the Water for half an hour or more, then 
put in the juice of Limon, and a little Spice, 
Sugar and Roſe-water , and let it ſtand but a 
little more over the fire , then put it into an 
earthen por , and beat it together till ir be 
cold , then bottle ir up, it will keep but a 
few days. 


AMenwrandum , Two pounds of Sugar to 
one pound of Cowlſlips is enough for Con- 
ſerve. 


56. To boil Samphire. 


Take Water and Salt ſo ſtrong as will 
bear an Egg, boil it, and when it boils, put 
in your Samphice unwathed , and let it ſcald 
_ alicle, therrrake i. off, and cover it ſo cloſe 
that no Air can get in, and ſet the Pot upon 
a cold' Wiſp of Hay , and ſolet ir ſtand all 
night , andit will be'very green, then put it 
up for your uſe, ' | 


57. To 
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5 7. To make Cabbage Cream. 


Take twenty five Quarts of new Milk , 
et it on the fire till it be ready to boil, ſtic 
it all the while that it creams not, then pour 
it into twenty ſeveral Platters fo faſt as you 
can, When it is cold, take off the Cream 
with a Skimmer, and lay it on a Pie Plate in 
the falhion of a Cabbage, crumpled one 
upon another , do thus three times, and be- 
tween every Layer you muſt mingle Rofe- 
water and Sugar mingled thick, and [aid on 
with a Feather z ſome uſe ro make alittle 
Cream and boil it with Ginger, then take it 
from the fire and ſeaſon it with Roſe-water 
and Sugar,and the Juice of Jordan Almonds 
blanched: and beaten, then tir it till it be 
cold, that it cream not , then cake Toaſts 
of Manchet cut, thin, not too. hard, nor 
brown, lay them in the bottom of 'the Diſh, 


_ and pour the Cream upon them, and lay 


the Cabbage over. 
58. To make a Trifle, 


Take (ſweet Cream, ſeaſon it with Roſe 
Water and Sugar, anda little whole Mace, 
Ict it botl a while, then take it off, and let it 


| coo], and when itis lukewarm put it into 


{uch litile Dithes or Bowls as you mean to 
ſerve 
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ſerve it in ; then put in a little Runnet , and 
ſtic ittogether ; when you ſerve ir'in, ſtrew 
en ſome French Combis. 


59. To make thick Cream. 

Take ſ{weet Cream, a little Flower fincly 
ſcarced, large Mace, a ſick of Cinamon, 
Sugar and-Roſewater , It all theſe boi} roge- 
- ther tl] it be thick , then put into ir thick 
Cream, the yolks of Eggs beaten, then let 
it ſeeth but a little while tor fear of turning, 
chen pour it out , and when it is cold ſerve 
It in, | 
60. To pickle Purſlan to keep all the 

Tear, 


Take the Leaves from the fiatks, then 
take the Pot you mean to keepthem tn, and 
ſirew Salt over the bottom, 'ther- lay in 4 
$v60d row of the Leaves, and ſtrew on more 
Salr , then lay in a row- of che ſtalks, and 
put in more Salt then a rew of the Leaves, 
ſo keep it cloſe covered. 


G1. To 7, retch Sheeps GHts. 


Aﬀer they are clean feoured., lay them in 
water nine days, ſhitting them once a-day , 
and they will be very ealiz to fil, and when 
they are filled, they will come to their wont- 


ed.bjgnelſs, 62. To 
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62, To make Crean of Paſtes and , 


Tebies, 


Put Eggs.into the Cream as you. do for a 
Fool , ang (lice your Sweet-meats very thin, 
2nd boil, with them,. then: ſweeten it, and pus 
K into & Dith, 


62. To make a rare Medicine for the 
_ Chine-Cangh, 


Make a Syrup of Hyſop-water and white 
Sugar: Candy, then take the Powder of 
Gum Dragon, and as much of white Sugar - 
Candy mixed together., and eat of it ſeveral 
times of theday , or take the above-named 
Syrup, either of them will do the Cure. 


64. F or a Conſumption. 
Take of Syrup. of + Violets, Syrap of 
Horehound ,,  Syrap}, of Maidenhair and 
Conſerve of Fox Lungs, of each one Qunce, 
mix therg well! together , and take ir often 
upon- a Liquoras ſtick in the day time', and 
at night, 
65.. To make very rare. Ale. 
When your- Ale 14 48rned' into a Veſſel 


T thac will hold, eight ox. pine Gallons, and 


that haih. done working; LENO 
ped 
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ped up, then take a Pound and half of Rai- 
Hns of the Sun ſtoned and cut in pieces, and 
two great Oranges, Meat and Rind, and 
fficed thin, withthe Rind of one Limon, 
and a few Cloves, one Ounce of Coriander 


ſeeds bruiſed, put all theſe in a Bag, and. 


hang them in the Veſle], and ſtop it up 
cloſe ; whenit hath ſtood four days , bottle 
ſt up, fill the Bottles but a little above ihe 
Neck, and put into every one a Lump of 
hne Sugar , and ftop them cloſe, and let it 
be three Weeks or a Month before you 
drink it, h 


66. To tmake Ale to drink within 
a Week. 


Tun it into a Veſſe] which will hold Eight 
Gallons), and when it hath done* working » 
ready ts battle, put in ſome Ginper fliced, 
and an Orange ſtuck with Cloves ,'and cut 
here and there with a Knife', and a pound 
and half of Sugar, and with a Stick ſtir it 
well together, and it will work afreſh; 
when it hath done working, ſtop it cloſe, 
and let it ſtand till it be clear ,- then bottle it 
up, and put a Lump of Supar into every 
Bottle , and then' ſtop' ir cloſe 


Bottoms upwards, and it will be fit to drink 
in 2 Weeks time. 67. For 


e, and knock | 
down the Corks, and torn the Bottles the 
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67. For the Griping in the Guts. 

Take a peniworth of Brandy, and a pe- 
), Þ nivorth of Mithridate mixed together , and 
et drink it three nights together when you go 


d ME to reſt, or take a little Oil of Annifeeds in a 
p | Glaſs three times. 


68, To make a Sack, Poſſet. 


ff Take twelve Eggs beaten very well , and 
ic £ putto them a Fint of Sack, ſtir thera well 
u | that they curd not, then put to them three 
Pints of Cream, half a Pound of white Sugar, 
ſtirring them well together , when they are 
hor over the fire, put them into a Baſon, and 
ſ:t the Baſon over a boiling pot of water, 
until the Poſſer be like a Cuttard ; then take 
it off, and when it is cool enough toeat, 
ſerve it in with beaten Spice ſtrewed over it 
very thick, 


69. To make Pertnado, 


Take Oatme:,| clean picked and well 
beaten, ſteep it in water all night, then ſtrain 
it and boil it in a Pipkin with ſome Currans, 
and a Blade or wo of Mace, and a little 
dalt z when it is well boiled, take ic off, 

$ and put in the Yolks of two or three new 
laid Eggs beaten with Roſe-wazter, then fet it 
on 


— 
ov 


Red 
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on a ſoft fire, and ſtir it rhat it curd nor, then 
{weeten & with Sugar, and put 1n a little 
Nutmeg. 

70. To makg Cakgs without Frajt. | 
Take four pounds of fine Flower , rub 


into it one pound of Butter very well , they | 


take warmed. Cream, and remper it with 
Ale yeſt, fo mix them rogether , 'and make 
them.intq.a Paſte, put in a little Roſewater, 
and {everal Spices wel] beaten , let it lie by 
the- fice will the Oven heat , and when you 
make it up, knead into it half a pound of 


Caragway Comtits., and three quartess of a 


pound of Biskee-Comfits ,- make it up as faſt 
av you can, not toe thick, nor cw it too deep, 
put it into a hoop well butter'd , and waſh ir 


over with the White of an Fgg, Roſewater, 


and Sugar, . and ſtrew it wich form? Comfits; 
do not bake it too mnch, 3% | 


71. 4 Sack Pofſes without Nil, 


Take thirteen Eggs and beat rem very 
wel., and while th-y- are beating , take a 
quart of Sack , half a pound of fine Sugar, 
and a Pini.of Ale, and lerthem boil a very 
little while, then pat theſe Epggs-to them, 
and- ſtir-them vill they be hat, then take it 
tram the fire, and keep it ſtirring a while ; 
then 


_ enbugh, 
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then put it 1nto a fit Baſon, and cever it coſe 
with a diſh, then ſet it over the fire again 
till ir ariſe to a Cutd, theh ſerve itn wich 


ſortie beartn fpice. | 
72, A ver y fine Cordial. . 

One Ounce of Syrup of Gilly-flowers , 
ont Uram of Confetion of Alkertiits , one 
Ounce and a halt of Burrage-water, the like 
of Mitit-water , oftie Ounce of Dr. Af:uent- 
ftird's water, as mach of Cinathon water 


- 


mixed together, 


73. The beſt way to preſerve Goosberries 
Oo green and whok. 


' Pick then Clean ahd put thetn into water 
% wartn as milk, ſolet them ſtand cloſe co- 
vercd half an hour ,- then put them into a» 
other warrh water and ler them {Hand as 
font? , arid To'the third time, till you find 
theta very green , then take their weight in 
fine Sugar , and make 'a Syrup, then put 
them in, and'ler them boil ſoftly-one hour , 
then ſet them by till the next day , thenhear 
thetn _ fo do twice, then take them 
from dat Syrup and make a new Syrup 
and boi! tliem therein , till you find they be 


y 


74. To 
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74. To make the Orange Pudding. 


Lake the Rind of a ſmall one, pared very 
thin, and boiled in ſeveral waters, and beaten 
very fine in a Mortar , then put to it four 
Ounces of fine Sugar , and four Onnces of 
freſh Butter, and the Yolks of ſix Eggs, 
and a little Salt, beat it together 1n a Mor- 
rartill the Oven heats, and ſo butter a dilh 
and bake it, but not too mnch ; ſtrew Sugar 
on it, and ſerve it to the Table, Bake it tn 
Paft-paſt. 


75. To make French Bread, 


Take half a Buſhe) of fine Flower, ten 
Eggs , one pound and a half of freſh Butter, 
then * in as much Yeſt as you do into 
Manciet , temper it with new Milk pretty 
hot, and let it Iye half an hour to riſe, then 
make it into Loves or Rolls, and walh «t 
over with an Egg beaten with Milk ; let not 
your Oven be too hot. 


76. To make a made Diſb.” 


Take four Ounces of ſweet Almonds 
blanched, and beaten with Roſewater, ſtrain 
them into ſome Cream, then take Artichoke 
bottoms boiled tender , and ſome boited 
Marrow, then boil a quart of Cream - 

me 
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ſome Roſewater and Sugar to ſome thick- 
neſs, then take it off, and lay your Artti- 
chokes into a Diſh, and Jay the Marrow 


on them, then mix your Almond Cream , 
and the other together , and pour it over 
them, and ſet ic on Coals till you ſerve 
tin, | ; 

77. To make a Cake with" Almonds. 


Take one pound and half of fine Flower, 
of Sugar twelve Ounces beaten very fine , 
mingle them well rogether, then take halt a 
pound of Almonds blanched , and beaten 
with Roſewater , mingle all theſe with as 
wuch Sack as will work it into a, Paſte, put 
in ſome Spice, ſome Yeſt, and ſome plump- 
ped Currans Wich ſomeButcer,and a little cl, 
ſo make it into a Cake and bake it, 


28, To make a Sillibub. 


Take a Limon pared and liced very thin, 
then cover the bottom of your Sillibub Por 
with it , then ſtrew it thick with fine Sugar, 
then take Sack or white Wine, and make a 
Curd with ſome Milk or- Cream, 'and lay it 
on the Limon with a Spoon, then-whip ſome 
Cream and Whites of Eggs together, [weet- 
ned a little, and caſt the Froth thereof ypon 
your viiliþub , when. you. Jay, in your 

| | | Curd, 
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Curd., .you mutt lay Sugar bervvcen every 
LJ 31''f 7.5; 

| 79, To take ſine Water: G rue), 


Take cth&beſt Oarfneal beaten; and Nee 
it in watef al) night , the nextday train it; 
and boil it witha Bladeof Mace, and when 
it 1s. cnough, put in ſome Raiſins and Currans 
which have been infaſed in a Pot ( ina Pot 
of ſeerhing Water) and a link Wire, a 
little Salt, alittke Sugar, andſo eat. 


80, To make Limon-Cream, 


Take a quatt of Cream, keep it ſtirring 
oh the fire until it be blood wattn, then''rake 
the Meat of thifee Limons Sweetenet well 
with Supar , and x Iitle Orahfe Flower wa- 
ter, {weeten them fo well that they may not 
turn the Cream, , then ſtir them into the 
Cream,on the fire with ſome yolks of Eggs, 
antl ferve 'itih'eoW9': Litwon Poſtet thiekned 
wh yolks of Eggs," thikes 4'fneCamwdle 
fot a lick body; 7 
81. To make rare Cakes with Almond. 

Take two Poutrds hd4h half of 'blanched 
Almonds beateh Gre with Roſe-witer , mil 
thetn with ti Potind and' three” quarters of 
Ghne Sugar and/Feme "Muck ,- and Amber 


greece, 


greece, fix Whites. of Eggs beaten..to a 
troth, let them ſtand 2. little, then ſet-chem 
on a Chafing-dilh of Coals, and dry them 
a little, ſtirring them all the while, then 
ee = take half a Peck of Flower , 'put into it a 
little ſalt, three Pints of Ale-Yeſt , have in 
hen £ readineſs your Cream lukewarm ,- ſtrain 
ans | your Yeſt , and put into it {ix ſpoonfuls of 
Port | Sack , put in Spice into your Flower , and 
, a} make all theſe into, a fiiff Paſte, with the 
Cream,, 'work it well and lay it by the fire 

to riſe one hour, then work into your Paſte 

_ | two pounds anda quarter, of frelh Butter , 

ing | puil your Paſte in pieces three times , then 
ake | ſtrew in a pound of Caraway Combfits, and 
vell Þ make this Paſte into, five Cakes , lay them 
3- | vpon buttered Plates or double Papers, then 
n6t | ſtrew Caraway Comfits on the top and 
the | double refined Sugar ; one hour will bake 
08, | them ſufficiently. | 


ny 82, To make Shrewsbury Caker. 


Take four pounds of Flower, two. pounds 

|} of Butter, one pound and an half of fine Su- 
4. gar, four Eggs, a little beaten Cinamon, a 
het | Httle Roſe-water,make a hole in the Flower, 
nix | 37d put the Egos into it when they are bea- 
AJ fn, then mix the Butter, Sugar, Cinamon, 
xt. and Roſe-water together, and then mix them 
ece, l - | D with 
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with the Eggs and Flower , then make ther 
- 4nto thin round Cakes, and put them into an 

Oven after the Houſhold Bread is drawn 
this quatitiry will make three dozen of 
Cares. 7, ey ak 

83. To make Goosberry Wine. 

Bruiſe ripe Goosberries with an Apple- 
Bearer, but do not beat them too ſmall, then 
ſtrain them through a hair ſtrainer , and pur 
your Juice into: an earthen Pot ,. Keep' it c0- 
vered four or five days till it be clear ; then 
draw it out into another Veſſe], letting ir run 
into a hair lieve, ſtop'ir cloſe, and let ir ſtand 
one fortnight, then draw it out into quart 
Bottles, putting one Pound of Sugar into 
eight Bottles, ſtop them up cloſe,” and ina 
week or fortnights' time you way drink 
them, TO 77h, 


84. To make Damſon Wine. 


Take four Gallons of Water and put to 
every / Gallon of Water four Pounds of 


Malaga Railins,” a 
fons: | 
Put the Raiſins and Damlons into.a Veſſe| 
without a head, cover the Veſſel and lf 
them ſteep (1x days, ſtirring them twice eve 
ry day”, then letthem ſtand as mE_y 
ans it- 


d half'a Peck of Dam- 
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firing , then draw the Wine out of the 

Veſſc], and colour it with the infuſed'juice of 
Damſons ſweetned with Sugar , till it be like 

F Clarret Wine, then put it into a Wine-veffcl 
for a fortnight , and then botcle ic up. 


85. To pickle Cucumbers the ver 

C beſt way. 
Jj Take thoſe you mean to pickle, and lay 
ur WW thera in water and falt three or four days, 
0 W then take a good many great Cucumbers , 
n MW and cut the outſides of them into water , for 
in the inſides will be too pappy , boil them in 
1d WF that Water, with Dill ſeeds and Fennel ſceds , 
nt WF and when iris cold,, put to it ſome ſalt, and 
to as much of Vinegar as will. make it a ſtrong 
11 Pickle, then take them out of the Water 
nk WW and Salt , and pour this Liquor over them , 

ſo let them ſtand cloſe covered for a ' fort- 

night or three weeks. 

Then ' pour the Pickle from them and 
t0M boilit, and when it is cold add to it ſome 
ol more Vinegar , and put ic to them apajn , ſo 
m-W let thern Rand one Month longer , and now 

and then when you ſee occaſton , boil it a- 

Tl gam, and when it is cold, put it to them, 
lei and every time you boil it , put ſome Vine- 
ar thereto, and lay the ſeeds and pieces of 
icumbers on the top, and after the firſt 
D 2: fort= 
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fortnight when you boil .it, put in ſome 
whole Pepper and ſome whole Cloves and 
I; and always.put the Liquor.cold over 
| them, | 


86. To make the beſb Orange 
Marmalade, 


Take the Rinds of the deepeſt coloured 
Oranges, botl them in ſeveral Waters till 
they are very tender, then mince thera ſmall, 
and to one pound of Oranges, . take a Pound 
of Pippins cut ſmall, one Pound of the 6. 
neſt Sugar , and one Pint of Spring-water , 
melt your Sugar in the Water over the fire , 
and ſcum it , then put in your Pippins , and 
| boil, then ill they are very clear, then put 
in-the Orange Rind, and boil them together, 
till you find by cooling a little of it, thatit 
= jelly very well, then'put in the Juice of 
two Oranges, and one Limon, and boil it 
a little longer ;. and then put it up in Gally- 
14 $58 7 | 
. 87. Topreſeroe white Quinces, 

Take the faireſt you can get , and coddic 
them very tender, ſo that a ſtraw may go 
through to the Core, then Core them with iſ 
a ſcoop or ſmall knife, then pare them neat- 


ly, and weigh them, to every pound of 
Quinces, 
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" Ince 'of double refined 
1 Quinces , take one pound'0 : 
- Sugar , and a Pinr of the Water whercin 
't I thin flices of Pippins have been boiled ; for 

that is of a jeliying quality , put your Sugar 
to the Pippin water, and make a Syrup, and 
ſcug it, then put in- your Quinces, and boil 
| them very quick, and that will keep them 
ed | hole and white, take them from the fire 
ſometimes and ſhake them gently, Keep 
them clean ſcummed, when you perceive 


" them to be very clear , put them into Gally- 
 Þ pots or Glaflſes, then warm the Jelly and 
\, put it to them, 

} 


nd 88. To make Conſerve of Red Roſes, 


a: Take their Buds and clip off the Whites, 

"1, then take three times their weight in Sugar 

"I double refin'd; beat the Roſcs well in a 

of © Mortar , then put in the Sugar by little and 

little, and when you 6nd it well incorpora- 

J- I td, put it into Galy-pots, and cover it with 
Sugar, and (o it will keep ſeven years. 


89. To make plain Bishet-Cakes. 


le Take a Pottle of Flower, and put to it 
>” WW hulf a pound of fine Sugar, half an Ounce 
| of Caraway ſeeds, half an Ounce of 
Anniſeeds, lix- ſpoonfuls of Yeſt, then 
boil a Pint of Water or little more , put in- 

D 3 to 
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to It a Quarter of a Pound of Butter or 
Iutle more, let it ſtand till it be cold, 
then temper them together till ir' be az 
thick as Manchet, then let it lie a while to 
riſe, ſo roul them ont very thin , and 
prick them, and bake them in an Oven not 
t00 hot, 


90. To make Green Paſte of Pippins. 


Take your Pippins while they be green , 
and coddlc them tender, then peel them, and 
put them into a freſh warm Water , and co- 
ver them cloſe, til] they are as green as you 
delire, Then take the Pulp from the Core , 
and beat ir very fine in a Mortar , then take 
the weight in Sugar, and wet it with Water, 
and boil it toa Candy height, . then put in 
your Pulp, and boil them together till it 
will come from the bottom of the Skillet, 
then make it into what form you pleaſe, and 
keep them in a ſtove, 


91. To make Paſte of any Plumbs. 


Take yoor Plumbs , and put them into 3 
Pot, cover them cloſe , and ſet them into 2 
Pot of ſeething Water, and ſo let them be 
till they be render, then pour forth their 
Liquor , and ftrain the Pulp through a Can- 


vas ſtrainer , then take to half a Pound " 
the 
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the Pulp of Plumbs half a Pound of the Pulp 


of Pippins, beat them togerher , and rake 
their weight in fine Sugar, : with as much 
Water as will wet it, and boil it to a Candy 
height , then put it in your Pulp, and boil 
them together til] it will come from the bot- 
tom of the Poſnet, then duſt your Plates 
with ſearced Sugar , and ſo keep them in a 
Stove to dry. 


92. To tnake Almond Ginger-Bread. 


Take a little Gum-Dragon and lay it in 
ſteep in. Roſe-water all night , then take half 
a Pound of Jordan Almonds blanched and 
beaten, with ſome of that Roſe-water, then 
take half gr pound of fine Sugar beaten and 
ſearced ,, of! Ginger and Cinamon finely 
ſearced , ſo much as by your taſte you may 
jadg to be-fis 4: bear all theſe tegerher into a 
Srnnch and \djry it -in a warm (yen or 

[OVE, + | #244 


93. To make Suow Cream, 


Take a Pint of Cream, and the Whites 
of three Fggs, one ſpoonfu] or two of Roſe- 
water, Whip it to a Froth with a Birchen 
Rod, then caſt it off the Rod into a Diſh, in 
the ' which you have firſt faſtened half a 
Manchet with ſome Butrer on the bottom , 
D 4 and 


and a long Rofemary Tprig in-the middle; 
when you have alt caft the Snow-on the dilh, 
\ then garniſh it with ſevera) ſorts of Tweet- 
meats. e | 


04. To preſerve Oranges and Limons 
that they ſhall have a Rock Candy 
on them in the Syrup. 


Take the faireſt and cut them in halves ; 
or if you wili do them whole, then cnt a 
little hole in the bottom, ſo that you may 
take out all che meat, lay them in water 
nine days , ſhiſting them twice every day , 
'then boil rhern in ſeveral Waters, till a ſtraw 
will run through them , then take-fo' every 
Pound of Orange or Limon one Pound of 
fine Sugar , and one qnart of Water ,' make 
your Syrup, and let your Oranges or Li- 
mons boil a while in it, then let them ſtand 
five or lix days in that Syrup; 'then to every 
Pound , put one Pound more of Sugar into 
your Syrup , and boil your Oranges till they 
be very clear , then take your Oranges ont, 
and boil your Syrup almoſt to Candy , and | 
put to them, 


95. To make Sugar Plates 


Take a little Gum-Dragon laid in ſtcep | 
in Roſe- water till ir be like Starch , then 


beat | 
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beat it in a Mortar with ſome ſearced Sugar 
till it come to a perfet Paſte , then mould 
ic with Sugar , and make it into what form 
you pleaſe, and colour ſome of them, lay 
them in a warm place , and they will dry of 
theraſelyes. 


96, To make Artificial Walnuts. 


Take ſome of your Sugar Plate , print it 
in a Mould fit for a Walnut Kernel , yellow 
it over with a little Saffron , then take Sear- 
cd Cinamon and Sugar, as much of the 
one as the other, work it in Paſte with ſome 
Roſe-water,wherein Gum-Dragon hath been 
ſteeped, and print-it in a Mould for a Wal- 
nut ſhell, and when they. are dry, cloſe 
them rogether over the ſhell with a little of 
the Gur water. ; 


97. To make ſhort Cakes. 


Take a Pint of Ale Yeſt, and a Pound 
and half of freſh-Butter , . melt your Butter , 
and let it cool a little, then-take as much fine 
Flower as you. think will ſerve, mingle it 
with the Butter and Yelt, and as much 
Roſe-water and Sugar as you think fit, and if 
you pleaſe, ſome Caraway Combts, ſo bake 
itin little Cakes, they will laſt good halt a 
year, 


Ds 99. To 
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G8. To preſerve Red Roſes which s as 
good and effetual as any Conſerve, 
and made with leſs trouble, 


Take Red Roſe Buds clipped clean from 
their Whites one pound , put them into a 
Skillet with four Quarts of Water, Wine 
meaſure, then let them boil very faſt till 
three Quarts be boiled away, then put in 
three pounds of fine Sugar, and Jet it boil 
rill ir begins to be chick, then put in the 
Juice of a Limon, and boil it a little longer, 
and when it is almoſt cold, put it into Galli» 
pots, and ſtrew them over with ſearced Su- 
gar, and ſo keep.them ſo long as you pleaſe, 
the longer the betrer, 


99. A fine Cordial Infuſion. 


Take the Fleſh of a Cock Chick cutin 
ſmall pieces,and cut into a Glaſs with a wide 
| Mouth, put to it one Ounce of Harts korn, 
half an Ounce of Red Coral'/prepared, with 
a little large Mace, and a lice or two of Li- 
mon, and two Ounces of Whnre Supgar- 
Candy, ſtop the Claſs cloſe witha Cork , 
and (et it into a VYefle! of Seeihing Water , 


and ſtuft it round with Hay that it jop not ; | 


when you find it ro be enough, give the lick 


Patty two ſpoonfuls at a time. 
Io0. For 
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100. For a Cough of the Lungs. 
Take two Ounces of Oil of ſweet Al- 

monds newly drawn, three ſpoontuls of 

Colcs-foot Water, two ſpoonfuls of Red- 

Roſe Water , two Ounces of white Sugar- 

Candy finely beaten ; mingle all theſe toge- 

ther, and beat it one hour with a ſpoon, till 

it be very white z then take it often. upon a 


| Licoras ſtick. This is very good. P 


101. Topreſerve Grapes, 


Take your faireſt white Grapes and pick 
them from the ſtalks, then one them care» 
fully , and fave the Juice, ''then take a pound 
of Grapes, a pound of fine Sugar, and a pint 
of water wherein ſliced Pippms have been 
boiled, ſtrain that water, and with your 
Sugar and that make a Syrap, when'it is well 
ſcuramed pat in your Grapes, and boil them 
very faſt, and when you ſee they are as clear 
as plaſs, and thatthe Syrup will jelly, put 
them inco Glafles, 


102, To make Collops of Bacon in 
Sweet-meats. 


Take. ſome Marchpane Paſte, and the 
weight thereof in fine Sugar beaten -and 
earced, boil them on the fire, and keep them 
ſtirring 
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Rirring for fear they burn, ſo do till you 
find it will come from the: bottom of the 
Poſnet , then mould it with fine Sugar like a 
Paſte, and colour ſome of it with beaten 
Cinamon , and put in a little Ginger, then 
roll jt broad and thin, and lay one upon 
another till you think it be of a fit thicknels 
and cut it in Collops and dry it in an Oven. 


103. To make Violet Cakes, 


Take them clipped clean from the whites 
and their weight in fine Sugar, wet your 
Sugar in fair water , and boil it to a Candy 
vebethes put in your Violets,and ſir them 
 welltogether, with a few drops of a Limon, 

. then pqyr them npon a wet Pye-Plate, or on 
a'llicked paper, and cnt them in what form 
you pleaſe; do not. let thim boil; for that 
will ſpoil the colour: Thus you may do 
with any Herb or Flowee, or with any 
Orange.or Limon Pill , and, 'if you like it, 
put in a little Musk or Ambergreece, 


104. To preſerve white Damfſons. 


Take to every ponnd one pound of fine 
Sugar and a quarter of a pint of fair water, 
make, your Syrup and ſcum it well , then 
rake ir from the fire , and when it is almolt 


cold put in your Damſons , and let = 
yl 
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cal 2 little, then take them off a while, and 
then ſet rhem on again ; when you perceive 
ther to be very clear , put them into Pots 
or Glaſſes. 


I05. To make very good Cake. 


Take a peck of Flower, four pound of 
Currans well waſhed, dryed and picked... 
four pounds of Butter, one boon 4 Sugar,. 
one Ounce of Cinamon, one Onnce of Nut- 
megs, beat the Spices and lay it all night in 
Roſe-water, the next day ſtrain ic ont, then 
take one pint and an half of good Ale-Yeſt 
the Yolks of 4 Eggs, a pint of Cream, put a 


| pound of the butter into the warmed Cream, 


put the reſt into the Flower in pieces, then 
wet your Flower with your Cream, and pur 
in your Currans, and alittle Salt , and four 
or tive fpoonfuls of Caraway-Comfits and 
your Spice, mix'themall- and the Yeſt well 
together, and Itt'ir Tre one hour to riſe , 


. then mike it up and Bake it ina Pan but- 


tered ; It may ſtand two hours, 


106, To make Pafte Royal. 
Take Quince Marmalade almoſt cold,and 
mould it up with ſearced Sugar toa Paſte, 
thea make it into what form you pleaſe and 


dry th,,u ina Stove, 
107. To 
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I 07, To make Paſic of Pippins coloured 
with Barberries. 


Take the Pulp of Codled Pippins, and 
as much of the Juice of Barberries as will 
colour it , then take the weight of it in fine 
Sugar, boil it to a Candy height, with a little 
water, tthen'put in your Pulp beaten very 
well in a Mortar, boil it till it come from the 
bottom of the Poſnet , then duſt your Plate 
with Sugar, and drop them thereon, and 
dry them in a Stove or warm Oven, 


108, Topreſcrve Barberries, 


Take one Pound of ſtoned Barberries,and 
twice their weight in fine Sugar, then ſtrip 


two or three handfuls of Barberries from 


their ſtalks, and put them into.a Dith with 
as mach Sugar.as Barberries , over a Cha- 
fingdiſh of Coals, when you ſee they are 
well plamped , ſtrain them , then wet your 
other Sugar with this , and no Water , boil 
it and ſcum it, and then put in your ſtoned 
Barberries , and boil them till they are very 
clear. 
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eg $109. To make Jelly of Currans or of 


any other Fruit, 


Take your Fruit clean picked from the 
talks , and put them into a long Gally-por, 
and ſet it into a Kettle of Water cloſe cover- 
ed , keep the Warer boiling till you find the 
Fruit be well infuſed , then yous out the 
cleareſt, and take the wetght of it in fine Sn- 

ar, wet your Sugar with Water , and boil 
ittoa Candy height , then put in your clear 
Liquor, and keep it ſtirring over a low fire 


| till you ſee it will jelly, but donot let it boil; 


the Pulp which is left of the Liquor, you 
may mtke Paſte'of if you pleaſe, as you do 
the Pippin Paſte before named, 


110. To make a Goosberry Fool, 


Take a Pint.and an half of Goosberries 
clean picked from the ſtalks; put theminro a 
Skillet with a Pint and half of fair Water, 
ſcald them till they be very tender , then 
bruiſe them well in the Water, and boil them 
with a Pound and half of fine Supar till it be 
of a good thickneſs, then put to it the Yolks 


| of [1x Eggs and a Pint of Cream,with a Nut- 
mcg quartered , ſtir theſe well together till 
| you think they be enough , over a ſlow bre, 
| and put it intoa Dith , and when it is cold, 


eat it, $11. Fs 


. 
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III. To make perfumed Lozenges, 


Take twelve Grains of Ambergrecce,and 
ſix Grains of. Musk , and beat it with ſome 
Sugar Plate ſpoken of before , then roule it 
out in thin Cakes, and raake them into what 
form.you pleaſe, ou may make them round 
like a-Sugar Plumb,and put a Coriander ſeed 
in each of them, and fo they will be fine 
Combfits , and you may make them into Lo- 
zenges to perfume Wine with, 


112. ToCandy Eryngo Roots. 


Take the Roots new gathered , without 
Knots or Joints, waſh rhem clean, and boil 
them in ſeveral Waters till they are very 
tender, then waſh them well, and dry them 
in a Cloth, flit them, and take out the Pith, 


and braid them in Braids as you would a 


Womans Hair, or elſe twiſt them , then 
take twice their weight in fine Sugar , cake 
half that Sugar, and ro every Pound of Su» 
gar,one quarter of a pint of Roſe-water and 
as much fair water, make a Syrup of it, and 
put in.,your roots and boil them,. and when 
they are very clear , Wet the reſt of the Su- 
par with Roſe-water, and boil it to a Candy 


height, then put in the Roots and boil them, Þ 
an 


ſhate them, and when they be enough, 


take 
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take them off, and ſhake them till they are 
cold and dry , then lay them upon Diſhes of 
Plates till they are throughly dry, and then 
put them up , thns yon may do Orange or 
Limon , or Citron Pill, or Potato Roots, 


113, To preſerve Goosberries, 


Take your Goosberries, and ſtone them, 
then take a little more than their weight in 
hne Sugar, then with as much Water as will 
melt the Sugar, boil ir and Scum it, then 
put in your Goosberries, and boil them 
zpace till chey be clear, then take up your 
Coocberries, and put them into Glafles, and 
boi! the Syrup a little more , and put over 
them, | | 


114. To make Leach and to colenr it, 


Take one Ounce of llinglaſs and lay it in 
Water four and twenty hours, changing the 
Water three or four times, then take a quart 
of new Milk, boiled with a little ſliced &i . 
per and a ſtick of Cinamon , one ſpoonful 
of Roſe-water, and a quarter of a Pound of 
Sugar , when. it hath boiled a while, put in 
the Ifinglaſs , and boil it rill it be thick, 
keeping ut always ſtirring, then Rratn it, and 


keep it ſtirring, and when itis coJd, you 


may ſlice ir ot , and ſerve it upon Plates ; 
you 
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you may. colour it with Saffron, and ſome 
with Tarnſole , and lay the White and thai 
one upon another, and cut it, and it will 
look like Bacon , it.is good for weak pev- 
ple, and Children that have the Rickets. 


115. To take away the Signs. of the 
Small Pox, 


Take ſome Sperma=ceti,and twice ſo much, 
Virgins, Wax,melt them together and ſpread: 
it upon Kids Leather, in the ſhape of a Mak 
then lay it upon the Face, and keep it 01 
night and day , itisa very fine Remedy. 


116. For Morphew, or Freckles, . and 
to clear the Skin, 


Take the Blood of any Fowl or Beaſt, 
and wipe your Face all over with it every 
night when you go to bed for a fortnight 
together , and the nexr day' waſh all off, 
with White Wine, and white Sugar Candy, 
and ſometimes hold your face over the ſmoke 
of Brimſtone for a while, and ſhut yourſ 
eyes, if you add the jujce of a Limon to 
the white Wine , it will be the better; 


117, To 
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117. To make Almond Butter to 
look white © 


Take about two Quarts of Water, the 
bottom of a Manchet, and a Blade of large 
Mace , boil it half an hour, and let it Rand 
till it be cold, then take a Pound of ſweet 
Almonds blanched , and beaten With Roſe- 
water very fine, ſo ſtrain them with this 
Water many times, till you think the virtue 
is out of them , and that itbe a thick Al- 
mond Milk , then put it into a Skillet, and 
make it boiling hot, that it ſimper, then take 


Ba ſpoonful of the Juice of a Limon , and 


put into it , ſtirring of it in, and when you 
perceive it ready to turn, then take it from 
the fire, and take a large fine Cloth, and 
caſt your Liquor all over the Cloth with a 
Ladle, then ſcrape it altogether, into the 
middle with a Spoon, then tie it hard with 
a Packthred, ſo let it hang til] the nexr mor- 
ning, then put itin a Diſh, aud (weeten it 
with Roſe-water and Sugar , put a little 


Ambergreece it yuu pleaſe. 


118, For the Ptiſick, 
Take a Pottle of ſmall Ale, one Pound 


of Railins of the San ſtoned, with a little 


hand- 


_———— 
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handful of Penniroyal, boil theſe together, iſ 
and add a little Sugar-candy to it, and take 
five or ſix ſpoonfuls at a rime four or five 
times in a day for a good while. | 


119. Marmalade of Apricocks, | 


Take the ripeſt and'ſtone them and pare 
them, and beat them in a Mortar, then boil ll 
the Pulp in a Diſh over a Chafing-dith of 
Coals , till it be (omewhat dry , then take 
the weight in fine Sugar, and botl it to 1 
Candy height, with ſome Roſe-water, then 
put in your Pulp , and boil-them together 
till it will come from the bottom of th:Þ 
Skillet , and always keep it ftirring , for 
fear it burn, then put it into Glafſes. | 


120, Syrup of Turnepr, 


Take of che beſt and pare chem, and bake 
chem in a Por, then take the clear Jaice tron 
them, and; with the like weight in fine Su- 
gar make it into a Syrup, and add a littit 
Liquorice to it, and rake it often, 


121. To make good Jelly, 


Takea lean Pig, dreſs it clean, and boi! i 
in a ſufficient quantity of Fair Water , _ 
out 
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our Ounces of green Liquorice ſcraped and 
- ruiſed > Matdenhair two handfuls , Colts- 
oot one handful, Currans half aPound , 
Dates two Ounces ſtoned and ſliced, Ivory 
ne Ounce, Hartſhorn one Ounce, boil 
hele to a ſtrong Jelly, and trainir,. and 
ke off the Fat, then pnt to it half a Pound 
of Sugar, and half a Pint of white Wine , 
|| Ward fo eat it at your pleaſure. | 
122. A moſt excellent Cordial proved 
by very many. 

Take three Grains of Eaſt Indian Be- 
zoar, as much of Ambergreece, powder 
them very fine with a little Sugar , and min- 
pleit with a ſpoonful and half of the Syrup 
of the Juice of Citrons,one Spoonful of Sy- 
rup of Clovegilliflowers, and one ſpoonful 
of! Cinamon Water , ſo take it warmed. 

123. To make the Black Juice of 

Liquorice, | 

Take Two Gallons of running Water , 
"Mthree handfals of unſet Hyſop, three pounds 
and half of Liquorice ſcraped , ard dried 1n 
the Sun and beaten, then cover it clofe, and 
doil it almoſt a whole day in the Water ; 
when it is enough, it will be as thick as 
Cream, then let it Rand all night, the next 
morning ſtrain it , and put it in ſeveral Pans 
in 
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in the Sun to dry, till it work like wax , 
then mould it with White Sugar Cary 
beaten and ſearced , and print it in little 
Cakes , and print them with Seals, and dry 


them. 


124. To make Marchpane. 


Take two Pounds of Jordan Almonds, 
blanch and beat them in a Mortar with Roſe. 
water, then take one Pound and half 
Sugar hinely ſcarced , when the Almonds are 
beaten to a fine Paſte with the Sugar, then, 
take it out of the Mortar, and mould it with 
{carced Sugar, and let it ſtand one hourto 
cool , then Roll it as thin as you would dl 
for a Tart, and cut it round by the Plate, 
then ſet an edge about it, and pinch it, then 


 ſetic ona bottom of Wafers, and bake iti 


little, chen Ice it with Roſe-water and Sugar, 
and the White of an Egg beaten together, 
and put It into the Ovcn again, and when 
you ſee the Ice riſe white and high , take 
out , and ſet up a long piece of Marchpane 
firſt baked irj the middle of the Marchpane, 
ſtick it with ſeveral ſorts of Comfits , then 
lay on Leaf-gold with a Feather and (ht 


White of an Egg beaten, 


125.To 
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Vax | 
andy 125. To preſerve Green Pippins. 
Ph  Scald ſore green Pippins carefully , then 

cel them , and put chem into warm water , 
nd cover them, and let them ſtand over a 
ow hre till they are as green as you would 
ve them, and ſo tender .as that a ſtraw 
may run through them, then to every pound 
pf Apples , take one, ppund of fine Sugar , 
and half. a pint of water., of which make a 
Syrup, and when you have ſcumm(d it clean, 
put in your Apples, and let them boil a 
while, then ſer them by till rhe next day, 


14 then boil them chroughly , and put them 
) | 
ate, | 3607, 017 | 4 
_ 126.. To preſerve Peaches. 
gar, Take your Peaches when you may prick 
her, a hole through them, ſcald them in fatr 
vhen water , and rub the Fur off from them with 
keltF your Thumb, :then put them' in' another 
pane warm water over a flow fire, and cover 
ane ,W them till they be green, then -take, their - 
chet WF weight in fine Sugar and a little water , boil 
| theF it and (cum it, then pur in your Peaches, and 
boil them rill they are clear , ſo you may do 
green Plumbs or green Apricocks. 
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127, Marmalade of Damſon,, 


Take t'yo pounds of Damſons , and 
pound: of Pippins pared and cut in pieces, 
bake them in an Oven with a little Rice 
Ginger , when they are tender, poute then 
into a Cullender, and Jet the Syrup erg 
from them, then ſtrain them, - and take 
much Sugar as the Pulp doth weigh, boili 
to a Candy height with a little water, th 
put in your Pulp, and boil it till it will come 
trom'the bottom of the Skiller,, 'and'ſo pit 
it UP. | - 


128, Marmalade of Wardens 


Bake them in an earthen pot , then 
them from the Core and beat them in a Mor 
tar, then take their weight in ſine Sugar, 
and boil it to a Candy height with. a Ii 
| water, then put in your Pulp with a lit 
beaten Ginger, and boil it till it comes fron 
the bottom of the Poſner; and ſo do witl 
Quinces if you pleaſe. , , | 


129, Marmalade of green Pippint 
| to look green, 


Scald them as you do to preſerve , thet 
ſtamp them mm a Mortar, and 'rake theit 
weigh 
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weight in-fine Sugar, boil it to a Candy 


' Y height with-a little water”, then boit it: and - 


the Pulp together , till it-will come from the 

bottom of . the Poſner +. Jr ok 7 

| 130. To preſerve green Walnuts. 
Take them and ſteep them all- night in 

water; in the morning parethem and boil 


il them in fair water til] they,be'render,, and 
T then ſtick a Clove into the head of each of 

nelſ| them,chen take one Pound and half of Sugar 

© to' every pound of Walnuts , and to every 


pound of Sugar one Pint of Roſewater,make 
a Syrup of it, and ſcum it, then putin your 
Walnats,, / and boil- them, very leaſurely cill 
they are ehough z-theg put.in a little Musk 
or Ambergreece with a'liule Roſe-water, 
and boil them alittle more,and put them ap, 
It is a very. good Cordial, and will keep 
ſeven years or more, | 


131. 'To-dry old Pippins. 
Parethem, and bore a hole throughtkem 
with a little Knife or Piercer., -and cut ſome 
of then in halves,take out the Cores of them 


as you cut thera , then put them into a Syrup 
of Sugar and water , as much as will cover 


. them Jn, a broad preſerving Pan , let-cthem 
Y boil ſo faſt as may be ; raking them ſorge- 
E 


rimes 
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crimes. from the fire, ſcumming them clean, 
when you perceive your Apples clear , and 
Syrupchick, then-rake them up, and ſet then 
into a warm Oven fromthe Syrup, 'allnight, 
the next morning turn them, and put them 
in again , ſo do till they are dry ;' if you 
pleaſe to gliſter ſome of them , pur chem into 
your Candy-pot but one night , :apd lay 
chem co dry the next day, and they will look 
like Cryſtal. ish xz F301 

132. To preſerve Bullace as green 4 

| graſs, 

Take them freſh gathered , and prick 
ther in ſeveral places, ſcald them as you do 
yonr green Peaches , then take their weight 
in fine Sugar, and-makea Syrup with a lit- 
ile water, then pur in your Bullace, and boil 
them till they be very clear , and the Syrup 
very thick. 


133; To preſerve Medlars, 


Take them at their full. growth , partf 
them as thin as you can, prick them will 
your Knife , and parboil thera reaſonable 
tender, then dry them with a Cloth, and 
pt to them as much clarified Sugar as wil 
cover them, let them boil leifurely, turning 
thettv-often, till they have well taken he 5v 


at 
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ear, then put them 4840 an earthen Pat, and 
jet them ſtand ill they nexs day, , 4hen-warm 
them again half- an hourz [then take; them 
up and lay them to. drain;, .thea put,jnto-that 
Syrup half a pint. of water wherein Pippins 
have been boiled in (lices, and a quarter of a 
Pound of freſh Sugar , boil it , and when it 
will jelly, put to it the Medlars in Gallipots 
or Glafles, BIEN 
134.: To make Conſerve of Violets. 

Take a/pound clean cut from the whites , 
ſtamp them well in a Mortar, and put to 
them two or three Qunces of white Sugar- 
Candy ,, then take jt out and lay it upon 2 
lleeked Paper .; then rake theic weight in ne 
Sugar, and .bgil it «0.4 Candy . height, with 
a little water, then put.in your Violets, and 


| 2 litle juice of Limon, ,, and then let them 


have but one walm pr ewo. 0 Sch hre, 
ſtirring it well ; then rakeir off ang when 
it is between hot and cold, patitup, and 


s keep it, | 


135. To caft all kinds of ſhapes , what 


you pleaſe, anito co we thees. 
Take half a pauad: of refined. 7 
boi! it to a Candy height-with as ks 
water as will melt ha rake _ 
2 mage 


- 
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made of Alabaſter, and lay them in water 
one hour before; you put in the hot Supar, 
then when you haye' put in your Sugar turn 
the mould about in -your hand till ir be cool, 
then take it out of the' mould , and colour it 
according to the nature of the Fruit you 
would bave it reſemble. 

136. To dry Pears without Sugar. 

Pare ther , and leave the ſtalks and prpps 
on them , then bake thern in an earthen' pot 
with a little Clarrer Wine , covered, then 
drain them from the Syrnp , and dry them 
upon Steves tn a warm'Oven, turning them 
morning and evening, every rime yoo turn 
them 'hold them by the ſtz]1k and dip them 
1m the Liquor wherein they were baked' and 
Mat themgvery time a little. © 

If you do them carefully they will look 
very red andclearanFext moiſt, when they 
are dry putthein'up. ' 0! 

137. To make Rasberry Wine, 

Take Rasberries and bruiſe them with the 
back of -a ſpoon, and rain them, and fill 
a boitle with the juice , ſtop it, but not 
very Cloſe, fer it ſtand four or five days, 
then pour'it from the Grounds into a Baſon, 
and put as 'muck white- wine or Rheniſh as 
| your 
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your juice will wel] colour, then ſweeten 
it with Loaf Sugar, then bottle it and keep 
ir, and when you drink it you may perfume 


"ſome of it with one of the Lozenges ſpoken 


of 'befores [17 3, 651i 
i38. To preſerve Oranges in jelly, 


Take the thickeſt rind Oranges , chipped 
very thin, lay. them in water three or four 
days, ſhitting them twice every day ,, then 
boil them in ſeveral waters , till you may 
ran a ſtraw through them, then let chem lye 
in a Pan of water all night, then dry them 
gently in a Cloth, then take to every Pound 
or Orarges one Pound and an haif of Su- 
gar, and a Pint of water, make thereof a 


_ byrup; thenpurin your Oranges..and bail 


them a Jittle , then ſet. them by MM] the next 
diy, and boil them again a linle\, 'and ſo 
do for four or five day together , then bil 
them till they are very' clear ,, then drain 
them 'in a ftieve, then:taKe.to every Pound 


of Oranges one quarter of a Pint of wa- 


ter wherein ſliced Pippins have been boiled 
into your Syrup, and to every quarter of a 
Pint of that water, add a quarter of a Pound 
of freſh Sugar , boil ir till ic will jeliy , then 
put your Oranges into a Pot or Glaſs, and 
put the jelly over them ; you may if you 
E 3 pleaſe 
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pleaſe, take all the-Meat ont of ſome of your 
| Oranges at one end , and fill it with prefer. 
ved Pippin, and'if you put in alittle Jujce 
of Orange aod Limon into. your Syrup 
_— it is almoſt boiled , it will be very fine 
talted, 


138. To make Crifial Jelly. 


Take a Knuckle of Veal and two Calves 
Feet , lay them in water all night, then boil 
them in Spring water , til] you perceive it to 
be a thick Jelly, then take them out, and ler 
your jelly ſtand till it be cold , then rake the 
cleareſt, and pnt it into a Skillet, and ſweet- 
enit with Roſe-water and fine Sugar, and a 
little whole Spice, and boil them together a 
littie, and fo eat it when itt cold. | 


139. To make China-Broth. 


 Takethree Onnces bf China (liced thin , 
and three Pints of fair Water, half an Qunce 
of Harts-horn , fet it ſteep together twelve 
hours , then put in a Red Cock cut in pieces 
and broiſed , one Ounce of Railins of the 
Sun fioned,one Ounce of Currans,one Ounce 
of Dates ſtoned, one Parſly root, one Fennel- 
rot , the Pith being taken out, a litrle Bur- 
rage and Bygloſs, and a little Pimperne!, 
rwo Ounces ot Pearl Barley; boil all the'c 
ropes 
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;ogether til} you think they be well boiled, 
then ſtrain it out, | 
140, To make Conrt Perſumes. 
Take three Ounces of Benjamin, lay it 
all night in Damask Roſe Buds clean cut from 
the white, beat them very fine in a ſtone 
Mortar: till ir come to a Paſte, then take it 
out and mix it ' with a dram of Musk finely 
beaten, as much Civer, mould thenfup with 
2 little ſearced Sugar:; and dry them between 
Roſe Leaves each of them , then dry ihem 
very well and keep them rs barn, one at a 
time is ſufficient, 


141. A Syrup for a Cold. 


Fake Loug-worr of the Oak, Sage of 
Jeruſalem, Hyſop, Colts: foor, Maiden. hair, 
dScabious, Horehound, one handful of cach, 
four ounces of Liquorice ſcraped , two 
Ounces of Anniſceds bruiſed ,, half a pound 
of Railins of. the, Sun ſtoned, pur theſe 
together into a Pipkin with two quarts of 
Spring Water , ' Jet them ſtand all night'to. 
fuſe cloſe ſtopped, when it is half boiled 


away , ſtrain it ont, and purto it to every 
pint of liquor a pound-of Sngar and boil it 


to 2 Syrup, 


E. 4 143, Tv 
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142. To wake white Marmalade of 


DPuzrncers. 


Coddle them ſo tender that a ftraw may 
ran thorow them , 'then take'grated Quinces 
and ſtrain the Juice from chem, then Mlice 
your ſcalded Quinces thin and weigh.them, 
and take a little above their weight in fine 
Sugar , wet your Sugar with the raw juice, 
boil it and ſcurn (it, then put in your ſliced 
Quinces and boil them up quick ill they 
jelly , ' then put them into Glaſles, 


143. The white juice of Liquorice. 
| Take. .one pound of Liquorice clean ſcra- 


ped , cut it thin and ſhort; and dry it in 
an Oven, then beat it fine in a Mortar , 


_ then put ir into a ſtone Jugg , and put there- 


to of the water of Colts-toot, Scabius, Hy- 


. fop and Horehound , as much as will ftand | 


four fingers deep above the Liquorice, then 
ſer this ſugg, cloſe ſtopped," into a Kettle 
of water , and keep the' water: boiling , 
let it be ſtuffed round with hay that, i: jog 
not, let it ſtand ſo four hours, ' and fo do 
every other day for the ſpace of ten days ; 


then ſtrain it into a diſh, ſet.che dith over | 


boiling. water, and let it vapour away till ir 
be thick, then add to it'one pound of hne 
| | SugAte 
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Sugar-Candy , the beſt and whiteft you'can 
gt, beaten very well, then put it into ſeveral 
dithes and dry itin the Sun, or in a warm 
Oven, | beating it often with bone knives till 
it be ſtiff}, then take as much Gum Dragon 
ſteeped in Roſe-water as will make it pl1- 
able to your hand , then make tt into little 
Rolls, -and add two grains of Musk or Am- 
bergreece and a few drops of Oil of Anni- 
ſeed, and fo make them. into little Cakes, 
2nd print them with a ſeal and then dry them. 


144, To dry Plambs naturally. 


Take of any ſort and prick them and put 
them into the bottom of a Sieve duſted with 
Flower to keep them from ſticking, let them 
ſtand in a warm Oven all night , the next 
morning turn them upon a clean Sieve, and 
; do every day till you ſee that they are very 

by | 
145. To ary preſerved Pears. 


 Waſlithem from'their Syrup, then take 
ſome fine Sugar and boil it to a Candy - 
height with a little water , then put in your 


8 Pears, and ſhake them very well up and 


down, then lay rhem.upon thebottom-of a 
vicve,, and dry thera in a warm Ovenand ſo 
keep them, | m7» 
E 5 146. T9 
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146. To make little Cakes with 

| Almonds. 

Put into a little Roſe-water two grains of 
Ambergreece, then take a pound of blan- 
ched Almends and beat them with this Roſe- 
water, thentake a Pound of your fineſt Su- 
gar, beaten and ſearced, and when your 
Almonds.are well beaten , mix ſome of the 
Sugar with them, then make your Cakes, 
and lay thera on Wafer ſheets ; and when 
they are half baked, take the reſt of the Su- 
gar , 'being boiled ro a Candy height with a 
litle Roſe-water , and ſo with a Feather 
waſh them over with this, and let them ſtand 
2 while longer. 


T47. To #1 the very pretty Cakes that 
will keep @ good while, 


' Take a Quart of fine Flower and the 
yolks of 4 Eggs,a quarter of a pound of Su- 


_ gar, anda fftle Roſewater, with ſorge bea- 


ten Spice, and as mach-Cream as will. work 
it :into; a, Paſſe, work it very well and beat 
k,, then rowl it as thin as poſſible , and cut 
them round with 2 Spur , fuck as the Paſtry 


Cooks. do uſe , then: full them with Currans 


6rſt plumped a: little.in. RSſe-water and $u- 
par, fo put another ſheet of Paſte over ſow 
| an 
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ind cloſe them ,” prick them, and bake them 
but ler nor yonr Over be too Hot ; you may 
colour ſome of them: with Saffron” 1t' you 
f pleaſe, and ſome of them you any ice over 
- WW with Roſe-water and Sugar, andthe White 
* I of an Egg beaten together, 


© | 148. To jraks a Paſte 10 waſh your | 
c . - hands withal, | 

L Take aipound of bitter Almonds; blanch 
N WF them and beat them very fine in a Mortar 
” I} with four Ounces of Figgs, when ir. is come 


1 IF toaPaſte, put it into a Gallipor and kee 
p for your 'vfe , a lirtle av a- time wi. 
C If ferve, SER | 
= 149. Tokeep Flowers all the T ear. | 
\ Take any fort of pretty Flpwers you 
WG ut have Z wn 5 ſome Roſewa- 
ter made very ſlippery by laying Gum 
; Arabick ere, ; ® wi | 
, Dip: your Flowers very well, and ſwing 
K it out again , and ſtick them in a ſieve ro dry 
« Bf in the''S ', ſome other of them you may 
" I daft over with fine Flower , and ſome with 
} I fearced Sugar , after you have wetted them , 
's if and fo dry them. 
” Either of them will be very fine, but thoſe 
y with Sugar will not keep ſo well as the 0- 


ther 
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ther z ihey are good to ſet forth Banquets , 
and to garnith ciſhes, and will, look very 
ireſh , and have their right ſmell 


150. Conſerve of Barberries. 


Take Barberries, infuſe them in a pot as 
other Fruits fpoken of before , then ftrain 
them,and to every pound of liquor take two 
pounds of Sugar ,''boil them: rogether over 
the fire till 4 will come from the bottom of 
the Poſnet, and then put it into Gally-pots 
and keep it with fine Sugar ſtrewed over it, 


151. To preſerce Barberries without 
| | | Fire, 


Take-your faireſt bunches and lay a Lay 
of fine Sogar into the bottem of the pot, 


andthen a Lay of Barberrics, and then Sugar 
again , till all be in, and be fure to cover 
them deep with Sugar Taft of all, and cover 
your- por with a bladder, wet and tyed on, 
that no Air 'get in, andihey will keep and 
be row: "and mich better to-garniſh dries 
with than pickled Barberries, and are very 
pteaſant to-cat, © I 


Ti 
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152. To Candy Almonas to look as 
though they had their Shells bn, * 


Take Jordan Almonds and blanch them , 
then take fine Sugar, wet it with water, and |, 
boil it ro a Candy height, colour it with Co- 
chineal, and put in a grain of -Ambergreece, 
when you ſee it at a Candy height ,- put in 
your Almonds Well dried from the Water, 
and ſhake rhern over the fire til] you ſee they 
are enough, then lay them. in a Stove or 
ſome other warmplace. | 


153. To C andy Carrot Roots. 


Take. of the beſt and Boil them tender, 
then pare them , and cut them in ſuch pieces 
as you like ; then take fine Sugar boijed to 
a Candy height with a little Water , then 
put in your Roots ,/ and boil them till you 
fee they. will Candy; but 'you muſt' firſt 
botl them with their! weight in Sugar and 
ſome Water"; or elſe they will not be ſweet 
enough z when they are enough, lay them 
into a Box, and keep them dry : thus you 
may do green Peaſcods when they are very 
young, if you put them into boiling water , 
and let them boil cloſe covered till they are 
green, and then boiled in a Syrup, and 

then. 
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then the Candy, they will look very finely, 
and are good to ſet forth Banquets, but haye 
no pleaſant taſte. 


154. To make Syrup of Violets, 


Take Violets clipped clean from the 
Wahires, to every Onnce of Violets take 
ewo Ounces of Water , ſo ſteep them up- 
on Embers till the Water be as blew as a 
Violet , and che Violets turned white, then 
put in more Violets into the ſame Water, 
and again che third time , then take toevery 
Quart of Water four Pounds of fine Sugar, 
and boil it ro a Syrup, .and keep it for your 
ule 'Y thus you may alſo make Syrup. of 
Roſes. | 


155. To make & Syrup for arty Cough. 

Take four Ounces of Liquorice ſeraped 
and bruiſed, Maidenhair one Qunee, Annifceds 
half an Ounce , ſteepthem in Spring water 
balf a day, then boil ic half. away; the firſt 
quantity of | water which you ſteep them 1n 
muſt be touc Pints , and. when-it is half boi- 
led away , then add: to-it one Pound of fine 
Sugar, and boil it to, Syrap,. anditgke two 
ſpoonfuls at atime every night when you go 
to. reſt, $7 4510 
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156. 4 pretty Swzel- meal with Roſes 
and Almonds. 


Take half a Pound of Blanched Almonds 
beaten very fine with a little Roſewater, (wo 
Qunces of the Leaves of Damask Roſes 
beaten fine, then take half a pour;4 of Sugar, 
nd a linle more, wet it with water, and 
boil it to'a Candy height , then pnt in pour 
Almonds ard Rofes, and a grain of Musk 
or Ambergreece , and let them boil a litcle 
while together , and then purit into Glaſſes, 
ind it wHl be a fine fort of Marmalade. 


157. The beſt fort' of Hertſhorn Jelly 


fo; ſerve in a Banquet. 


Take [tx Ounces of Hartſhorn, pur it in- 
t0ewo Quarts of Water and et it infuſe op- 
09 Embevs aff night "then boib is op/quitk 
and when you find by the Spoon you ftir it 
withythat, is will ſtick to-your month, it you 
«0 touch it , and that you find the Witer to 
be much waſted , ſtrain it out, and put ina 
inle more than ha)f a Ponnd of fine Sugar, 
1Nintle Roſewater,, a Blade of Mace, anda - 
Kick of Cinamon , the Juice off as many 
Limons will give it a good taſte , wirh 
wo 
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two Grains of Ambergreece, ſet it over a 
flow tire, and do not let it boil , but when ll | 

ou find it tobe very thick in your mouth, | i 
then put it ſoftly into Glaſſes, and ſet it into I þ 
a Stove, and that will make irto jelly the Þ 1: 


beter. F 
158. To make Orange or Limon Chips, | 
Take. the parings of eicher of theſe cut | d 
thin, and boil them 1n ſeveral waters till they 
be tender, then let them Jie in cold water 
a While , then take their weight in Sagar or 
more, and with as much water as will wet I t! 
it, boil it and ſcum it, then drain your Chips Þ t: 
from the cold water, and put them intoa © th 
Gally-pot.; and pour this Syrup, boiling hot Il fe 
upon' them, ſo let thera ſtand till the next I 0 
day , then heat the Syrup again and pour £ S 
overthem, ſo do til) you ſee they are very ÞÞ 0 
clear, every day do fo till the Syrup be  b 
very thick , , and then lay them out ina Stove lf 0 
todry. | 1d br2 294 0:0 
" 159, To tyake Cakes of Almonds 
FL thin ſlices. _ pi 
Take four Ounces of Jordan Almonds, Wt 
blanch them in cold water,, : and lice them 
thin the long way, then mix them with I of 


lictle thin pieces of Candied Orange and 
| | Citron 
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Citron. Pill , then, take ſome fine Sugar boi- 
{d to a Candy height with ſome watex., put 
in your Almonds ,. and Jet therh boil til} you 
perceive they Will Candy, then with a ſpoon 
take them out, -and lay them in little .umps 
pon 2 Pie-plate or fleeked Paper , and be- 
ſore they be quite cold ſirew Caraway 
Comfics on them , and ſo keep them very 
dry. 


| 160. To make Chips of any Fruit. 


Take any preſerved Fruit , drain it from 
the Syrup, and cut it thin , then boil Sugar 
tox Candy height, and then put your Chips 
therein, 'and (lake them vp and down till you 
re they, will Candy, - and then lay them out, 
or take raw Chips of Fruit boiled firſt in 
Syrup, and then a Candy boiled , and put 
over them hot , and ſo every day, til] they 
begin to ſparkle as they lie, then take'them 
out, and dry them; | 


161. To preſerve ſweet Lintons, 
Take the faireſt, and chip them thin, and 


Put them into cold water as you chip them , 
then bot| then io ſeveral waters til] a ſtraw 


may ru: through them, then ro every pound 
of Limon, take a pound and half of fine Su- 
par, anda Pint of watcr , boil it together, 
| | and 
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and feum it, then lec your Limon ſcald in it 
a little, and fet them by till the next day, and 
every ther day heat the Syrup only and put 
rothem ; ſodo 9 times, and then at laſt boil 
them inthe Syrup till they be clear;then take 
them out , and put them into Pots, and boil 
the Syrup a little more , and put to them, if 
you wil have them-in Jelly, make your 
Syrup wich Pippin water. 2 | 


x62. To make 4Cnſiard for a Con- 
| ſumption. 


Take four Quarts of Red Cows Milk, We 


four Ounces of Conſerve of Red Roſes, pre- i 
pared Pearl, prepared Coral, and. white i 
Amber, of each onedram , two Ounces of 
white Sugar Candy , one grainof Amber 
greece, put theſe into an earthen pot with Fi 
ſome Leaf pojd', and the yolks and whites 
of twelve Epgs, a little Mace and Cint- 
mon, and as much fine Sugar as will ſwee- 
ten it well :. Paſte the Pot over and bake 
with brown Bread , and eat of it every day 
ſo long as it will laſt. 


163. To make Chaculato. 


Take ha)f a pint of Clarret Wine, bj 
ta linle, then ſcrape fome Chaculato very 
fine' and pur. into it, and the' Yolks of iw0 

| | £386 
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s, ſtir them well together aver a flow 
Fire till it be thick, and fweeten it with Su- 


gar according ta. your talte. 

164. To dry any ſort of Plumbs, 

Take to every ponnd of Plumbs three 
quarters of a pound of Sugar ; boil | to 
a Candy height with a little water , then put 
Yin your Plumbs ready ſtoned , and let them 
boil very gently over a flow fire, if they be 
hite ones they may boil a little faſter, then 
ſet thera by till the next day , then boil them 
; Ewell, and take them often -from the fire 
- Wor tcar of breaking , ler them lie in their 
Syrup for four or. five days' , then lay 
hem out upon Steves to dry , Mm a warm 
Oven or Stove , qurning them - upon clean 
h Wieves twice every day , and up all 
e broken places, and put the $kins 
ver them, when they are dry , waſh off 
he clammineſs of them with warm wa- 
er, and dry them in the Oven, and 
y will look as though the dew were npon 
em, 


165. To make Jelly of Quinces. 
Take your Quinces , . pare them and core 
hem , and cut them in quarters , then put 


m into a new earthen pot with a narrow 
mouth 
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mouth, pur in ſome of the cores in the bot. 
tom, and then the Quinces, paſte it oy 
and bake it with brown Bread ; then runk f; 
thorough a bagg' of boulting ſtuff as fiſt 
as you can , and cruſh 'it pretty hard, 
ſo long as it will run clear, to every pound ; 
of it take a pound of fine Sugar, and put 


to it, and Jet it ſtand rill it be diffolved, Bj j 


then ſet it over a {low fire, and ſcom it 
well, and keep it ſtirring rill ic jelly, then put 
it inta Glaſſes and keep it in aſtove, 


166. To make a Poſſct. 


Take a Quart of White-wine and a quan, 


of Water , boil whole Spice in them , then 
rake 'rwelve Eggs and put away: half the 
Whites, beat them very well ;' and take thy. 
Wine'from the fire , then put in your Ego. 


and ſtir them very well, then ſet it on a ſlow.; 


fre, and ſtir it till it be thick,(weeten it with, 
Sugar, 'and ſtrew beaten ſpice thereon, the 

ſerve itin, - L 
''You may' put in Ambergreece if you lik 
it, or one perfumed Lozenge. 


167, To mak? a Sack Poſſet. 


Take two quarts of Cream and boil if. ; 


with whole -Spice, then take twelve Egg 
well beaten and ftraſned,- take the = 
rol 
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from the fire, and ſtir in the Eggs, and 'as 
- Buch Sugar as will ſwe-ten jr , then putin ſd [1 
0 Bmuch Sack as will-make it taſte well, and ſer fl 
t Wit on the fice again , and let ir ſand a while , | 
t Fiken rake a Ladle and raiſe it up gently 
| Firom the botrom of the Skillet you make tt 
(Fin , and break it as little as you can, and ſo 
c04i!! you ſee it be thick enough ; then pur 
itinto a Baſon with the Ladle gently , if you 
do it to0 much it will whey, and that is not | 
$00d. | 


168, Another way for a Poſjct. \ 


Boil a Quart of Cream as for the other , i 
then take the Yolks of fourteen Eggs and : 
our Whites, beat them and ſtrain them,take ! 
he Cream from! the Fire, and ftir in your + | 
Eogs, then have your Sack warmed in a Ba- if 
on, and when the Cream and Eggs are well 
pixed, put it to the Sack , and ſweeten jt to 
your raſte'with fine Sugar, and let it ſtand 
Fover a Skillet of feerhing water for a while. 


_ *-- oO” ode. REACH Ge ot FO ee A > » 
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. 169, To preſerve Pippins in thin ſlices 
in Jelly, | 

Tzke of the faireſt Pippins, pare them, 

Wood flice them: into'icold 'warer;,; to! every 

pound of Pippins takea. pound-of Sugar, 

| and 


and a Pinr-of water, boil ir and ſcum, 
then: ſhake your Pippins clean from the wiz. 
ter,” and put them'into the Syrup, boil they 
very clear and apace , then purin ſome thig 
Chips, or Orange or Citron preſerved, and 
to one Pound -of Pippins , put the Juice of 
two Oranges and one Limon, then boil then 
a little longer till you ſee they will jelly, and 
then put them into Glaſſes, but take heed 
you lay them in catetully, and lay the Chipy 
here and there between, then warm the Jelly 
and put ſoftly over them, 


| i To. To preſerve Curran, 72 Jell = Þ 


Take the faireſt and- pick thera from the 
Stalks , -and ſtone them , then take their 
weight in Sugar , , wet it with water , boilit 
and ſcum it, then put in your Chorrans , anl 
boil them up quick , ſhake them often and 
ſcum them, and when they will jelly they 
are. enough ;.ahen -put them into Glaſſes; 1 , 
121us you. hay: do white and red both , aye, 
they will be in a ſtiff Jelly , and 
very well, dc not cover themi before they qui 
cold. iy 


107 1., To preſerve ripe Apricocks. | 
Take them and ſtone thern , then wei 


them, and. to every Pound of Apricoc 
tak 


eo 
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take a Pound of fine Sugar beaten ſmall, 
then pare your Fruit , and as you pare 
them, caſt ſome roger over them, and ſo_. 
do til! all be done , then ſet thera on the fire, 
hd let the Sugar melt but gently , then boil 
them a little in the Syrup , and ſer them by 
till the next day, then bojl thera quick, 
and till they be very clear, then put them 
m Pats, and"-boil the Syrup a little more, 
and put: it ro them, if you would have 
then) in Jelly , you mult put ſome of rhe 
Infalion of Goosberries , or of Pippins in- 
to your Syrup , and add more Sugar to 
It, 


a” T= 
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| | 
172, .To prejerve Cornelions, 


Take rhe faireſt and weigh them , rhen 
Wtike their weight in Sugar, and lay a Lay 
of Sugar in the Pan , and then lay a Lay of 
Cornelions till all be in, and let your laft 
"i Lay be Sugar ; then put a little water into 
the midſt of the Pan, and (et it on the fire, 
lh ©'6 when, the Sugar is melted boil them op 
W guick , and take them ofren and ſhake'them, 
and ſcurn them , when you do perceive them 
_ Ffobe very clear , they are enough, 


173.To0 
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173. To anche Marmalade of Cor- 
| ' 1 melions; 


 Takethem and ſtone them , and weigh 
them, and toeyery pound of Fruit take 4 
prone of Sugar, wet it With water , an( 

oil 't toa Candy height , hen put in your 
Fruit and boil it very clear and quick ,, and 
ſhake it often, and ſcum it clean ;. .when 
you lee it very clear and very thick;, it is 6 
nough ; you mult keep it in a Stove or ſotne 
warm place. 


" 2 p< O27 EY Pong Pe» mo pw 


174. To. preſerve Damſons. 


Take the faireſt, not roo ripe , and tak: 
their weight in Sugar, wet your Sugar with 
a lictle water , boil it and ſcum it, then pu} 
in your Damſons and boil them a little, then 
ſer-thern by.til] the next day, then boil rhen 
till they be very clear, and take them from 
the Fire ſometimes , and let them ſtand 1 
white to keep them from breaking , whe! 
they are clear, take them out, and put rhe 
into Glaſſes, and boil the Syrup to a Jel 
and pour onthem ; be very careiul how you 
. take them to put them into your Pots & 
Glaſſes for fear of breaking them, 


175. 7 
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175. To make Orange Marmalade, 


Take half a Pound of Orange Chiyps ten- 
derly boiled in ſevera] waters , and beaten 
fine in a Mortar, then take a Pound of fine 
Sugar , wet it with water , boil ic and ſcum 
it, then put in your Orarge, and half a 
Pound of Pippin alſo beaten fine, and let 
them bot] together til] they are very clear ; 
then put in the Juice of one Orange and one 
Limon , and ſtir it well, and let ir boil a 
while longer, and then take it off and put it 
into Glaſſes, 


176, To make Jelly of Pippins. 


i" Take Pippins, pare them thin into a long 
wilt Calipor , and ſet that into boiling water 
en cloſe covered , and ſo let it ſtand three or 
nf four hours , they muſt be ſliced thin as well 
x0 a5 pared ; when you think they are infuſed 
enough , pour the Liquor from them, and. 
to every Pint, take a pound of Sugar dou- 
pM ble refined, and put it into your Liquor, boil 
them rogether til] you. find it will Jelly , 
then put little ſmall- pieces of Orange Pill 
Into it finely ſhred , the Juice of one O- 
range and one Limon, and let it boil a little 
longer , and ſo put it into Glaſſes, and 
71 F ſet 
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ſet them into a Stove, with the Pulp that i; 
left yon tay make Paſte if you pleafe. 


177. ToCandy Angelica, 


Take the tender green ſtalks and boil 
them in water till rhey be tender , then pee 
chem, ahd put them into another warm wz 
ter, and cover them till they are very green 
over a ſlow Fire, then lay them on a clear * 
Cloth to dry, then take their weight in fing l 
Sugar, and beil it to a Candy height withlif © 
ſome Rofewater,then put in your talks, and '! 
boi) them up quick , and ſhake them often, '" 
and when you; judge they be enough , lay 
thera 6n a Pie-plate, and open them with; th 

- little Rick , and ſo they will be hollow, and Y 
ſome of them you may braid, and twiſt 


ſome of them, ſo Keep them dry. thi 
| ne 

178. To make Seed-ſtuff of # 

_  Ravberries, « 


Take Rasberries and bruife ther , anc 
take their weight in fine Sugar , and boil | 
to a Candy height with a little water, thi. 
put in your bruifed Rasberries , and bi 
them till you ſte they will jelly very well, 


174 Ou 
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179. To make Syrup of Gilly-flowers, |; 
Take Clove-gilly-owers, and cut them | 
from the Whites, then take their. weight in 
"W Sugar beaten fine, then put a little Sugar into 
your Gally-pot , and then a Lay of Flow- 
ers, and then Sugar again, til) all be ſpent, and 
let Sugar be the laſt, then put in a Clove or 
two, according to your quantity, and a lit- 
tle Malago Sack, and ſo tie your Pot up 
cloſe, and ſet it into a Pot or, Kettle of botj- 
ling water , and let them ſtand till rhey are 
intuſed ; then pour out the Liquor and 
ſtrain the reſt , but not tov hard , then take 
of this Liquor and vaponr it away over ſeething 
nM Water till it be of a good thickneſs, then 
Of take your ſtramed Gillyflowers and put 
ther into a Pot with ſome White-wine Vi- 
negar, and cover them over with fine Sugar , 
and ſo keep them; they are a better Sal- 
lad than thoſe you pickle up alone; as you 
make this, you may make ſyrup of any 

WJ Herbs or Flawers. 


= 120. To make moſt excellent Cake, 


Take a ftrik'd Peck of Flower, {ix pounds 
of Currans, half '2n Qunce of Mace , half 
m Ounce of Cinamon , a quarter of an 
"WW Ounce of Cloves, as much of _—_— 
F 32 a 
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half a pound of fine Sugar,and as much Roſe. 
water as you pleaſe, beat your Spice, and 
put thatand your Fruits with a little Sat in- 
£0 your Flower, then take Cream or new 
Milk 'as much as you think fit, diſſolve 
thereinto two pounds of freſh Butter , then 
put it in a Baſin with the Sugar and a Pint 
of Sack, knead it with a Wire-Pint -of Ale. 
Yeſt., knead it till it riſe under your hard, 
fet all things be ready and your Oven hot, 
before you go0 knead the Cake. 


0 


181, To make Pomatum the beſt Wl, 
way. 
"Take the Caul of a Lamb new killed; 

pick it clean from the Skin, and lay it i 
Spring- water ninedays, ſhifting it every di 
twice, then melt it, then take yellow Snails 
ſtamp them; and put them into a Glaſs wit 
Roſewater four dayes, ſtop the Glaſs ati 
ſhake it three or four rimes a day , then tak 
white Lilly roots , ſtamp them , and ſira 
them, put the Juice of them into the Glu 
with the Snails, then ſet a Skillet on the Fi 
with fair water, and let it boil, then put yo! 
tried Lambs Caul intoan earthen Baſin, a 
let it melt, then take your Glafs with Snal 


and roots, and {train it through a thick cio 
| i 
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then put it into that tried ſtuff, then take half 
an Ounce of white Sugar-Candy unbeaten, 
put it m, and ſtir it over the fire, till char be 
WH diffolved , then take it from the fire, and put 

in three Ounces of ſweet Almonds, keep 

it boiling and ſtirring a litile longer , then 
i take it off, and let it ſtand till it be reaſona- 
WM bly cool, then beat it with a wooden 'Slice 
Wl tif! it be very white, then put in a lirtle Roſe- 
WW water, and beat it a little longer, and then 

keep it in Gallipots , you muſt pur in a cruſh 

of bread when you melt it in the Skiller, and 

 »1n the Sugar-Candy goes in, take it our, 


112, To make the Bean Bread, 


Take a pound of the beſt JordanAlmonds, 
blarich them in cold water, and lice them ve-. 
ry thin the long way of the Almond with a 
wet Knife, then take a pound of double ref 
ned Sugar wel! beaten, and mix with your 
Ajmonds, then take the White..of one Egg. 
deaten with two ſpoonfuls of Roſewater,, 
and as the Froth ariſcth, caſt ic all over/ your 
Almonds with a Spoon, then mix them well 
together, and Jay them upon Water ſheets , 
upon Howered Plates, and ſhape them as 
you pleaſe with your Kknite and your fingers, 
hen ffrew Caraway Combs, and Orange 
and Citron Pill cnt thin, or ſome Coriander 
Com- 


:02 The Queen-like Cloſet, 


Comfits, ſo ſet them into an Oven not too 
hot, and when they have ſtood about half an 
hour, raife them from their Plates, and mend 
what you hind amiſs before they be too.dry, 
then ſet them into the Oven again, and when 
they are quite dry, break away the Wafers 
with your Fingers, and then clip them neatly 


with a pair of Scizzers, and lay on fome 
Leat-Goid if you pleaſe. 


133. To make an excellent Cake with 
Caraway Comfits, 


Take five Pounds of Manchet Paſte min- 
vied very ſtiff and light without Salt, cover 
it, and let ic be riſing half an hour, when 
your Oven is almoſt hot, take two' pounds 
aod hai? of Butter, very good, and melt 
it, and take five -Eggy, Yolks and Whites 
beaten , and half a pound of Sugar, mingle 
them alrogether with your Paſte , and Ict it 
be as lithe as poſſible you can work it, and 
when your Oven i bot and ſwept, ſtrew 1n- 
to your Cake one Pound of Caraway 
Carmfits, then butter a baking-Pan, and 
bake ic in that; let it ſtand one Nour and 
quarter; when youdraw it , lay a courſe 
Linnen Cloth and a Woollen one over it, (0 
et it lie til) it be cold', then put it __ an 

ven 
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Oven the next day , fora little time, and it 
will eat as though it were made of Almonds, 
you juſt put in your Sugar after your But- 
tier, | 


184. To make Diet Bread or 
Jumbolds. 


Take a Quart of fine Fiower, half a 
Pound of fine Sugar , Caraway ſe:ds, Co- 
riander ſeeds and Aniſeeds bruiled , of each 
one Qunce, mingle al theſe cogether , then 
take the Yolks of Eight Eggs, and the 
Whites of thxee, beat them well with four 
ſpoonfuls of Roſewater, and ſo knead theſe 
all together and no other Liquor, when it 1s 
well wrought, lay it for one houy in a |innen 
cloth before the Fire , then row it aut thin 
tie them in Knots and prick them with a 
Necdle, lay them upon Butter'd Plates, and 
bake them 19 an Qven not tao hor. 


195. To make Cider or Perry as clear 
as Rock water. 


Take two Quarts of Cider, half a Pint 
of Milk, put them both in an Hipocras bag , 
and when it runs clear, bottle it up, and 


when it is a Month old; it will ſparkle in the 


Glaſs as you drinkit. - F 4 186. 


— 
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186. To make Almond Bread, 


Take a pound of Almonds blanched, and 
beaten with Roſe- water, then rake a pound 
of Sugar beaten fine, and a little grated 
Bread finely fearced, put them into a Plat- 
ter with your Almonds, and {tir them well 
together, ſet them over a Chahng dith of 
Coals, and boil them il they are as ſtiff as 
Paſte, ſtirring them continually, then mould 
them well and put them in what iſhape you 
you pleaſe , print them, and ſer them into 
{ome warm place to dry. 


187, To make good Almond Milk, 


- Take Jordan Almonds blanched and bea- 

\ten with Roſe-water, then ſtrain them often 
with fair water, wherein hath been boiled 
Violet Leaves and ſliced Dates , when your 
Almonds are ſtrained, take the Dates and 
put to it ſome Mace, Sugar, and a little Salt, 
warm ita little, and ſo drink it. 


189. To make white Leach. 


Take ſweet Almonds blanched and beat- 
en with Roſe-water, then ſtrained with fair 
water , Wherein hath been boiled Aniſceds 
and Ginger, put to it as much cream, where- 
in'purc llinglaſs hath been boiled, as will 

. | make } 
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make ir ſtiff, and as much Sugar as you 
pleaſe ; let it be ſcalding hot, then run 1t 
hrougha ſtrainer, and when it is cold , flice 
ir out, it ts very good for a weak hody. 


189, To make Red Leach or Tellow. 


Red by purting Tornſel into it , or Co- 
chineal ; Yellow by putting Saffron 1n 1t, 


190. Cinamon or Ginger Leach. 


Take your Spices beaten and ſeatced, and 
is them wich your ſearced Sugar , mould 
them up with Gum Arabick intuked 1m Roſe- 
water, and ſv print them and dry them. 


191. To make Leach of Dates, 


Take your Dates ſtoned and peeled very 
clean within , beat them fine with Sugar , 
Ginger and Cinamon, and a little Roſewater 
till it will work like Paſte, then print them 
and keep them dry. | 


192, To make fine Cakes, 

Take a Quart of Flower, a Pound of ſy- 
gar, a Pound of Burr, with three or four 
Yolks of Eggs, a liule Roſewater, and a 
{(poonful of Yeſt, -then roul them our thin , 
while the Paſte is hot, prick them, and ſet 


them into the Oven not too hor. 


4 193. 
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193. To make Corniſh Cakes. 

_ Take Claret Wine, the Yolks of Eggs, 
and Mace beaten fine, and ſome Sugar and 
Salt, mingle all theſe with Flower and a lit- 
tle Yeaſt, knead it as tiff as you can, then 
put in Butter , and knead it ſtiff again , and 
then ſhape them and bake them. 


194. A Cordjal, Syrup. 
| Take one Pound of Juice of Burrape, h 
and half ſo much of the Juice of Balm,boil f 
them together , and when the groſlneſs of 
the Juice ariſeth ,- then put in the Whites of I < 
two Eggs beaten with Roſewater, and when ID + 
you ſee them begin to grow hard , put in 1 
little Vinegar , I<tthem boil. together , and 
ſcum itclean, and run it through a Jelly- 
Bag, then ſet it over the Fire again, and add 
to it one Pound of Gne Sugar, and a link 
Saffron , and fo boil it till you think it bs 
enough, | * 


195. For a Conſumption, 


Take of Haits-tongue and Maiden»Hair, 
of each one handful, Hyſop and. Balm, d 
[1 each half a handſ{ul, Licoray ſliced, one 
(| Ounce, Piony Root one Quince , boil the 
| together in two Pints and half; of Spring 
Wale! 
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water until it be half conſumed, then ſtrain 
the Liquor from the Herbs, then take four 
Ounces of Currans waſhed clean, drted and 
beaten in a Mortar, boil them in the Liquor 
a little while, then ſtrain it, and put to 
the Liquor half a Pound of Sugar, and 
ſo boi! it to a Syrup, and rake often of it. 


196. For 4 Conſumption, 


Take a Pint of good Wine- Vinegar, and 
half a Pint of Colts-foot-water , half a 
Pound of Figs well bruiſed , then ſtrain it , 
2nd boil it with a Pound of Sugar to a thick 
Syrup. 


197, Avery good Perfume, 


Six Spoonfuls of Roſewater, Musk, Ame 

| ber-greece and Civet, of each two Grains, a 

: Ittle Sugar beaten fine , mould them up te- 

pether with Gum-Dragon ſteeped ta. Roſe- 

es make themrin little Cakes and dry 
them, 


198, ACordial to cauſe ſeep. 


Two ſpoonfuls of Poppy Water, two 
ſpoorfuls of Red Roſewater , one ſpoonfut 
f Clove-Gilly-flower Syrup, and a_Mitle 
Viaſcordium, mingle them together, and. 
ake them at the rime of 'reſt. 


199. T9 
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I99. Toperfume Gloves, 


Take four Grains of Musk and grindit 
with Roſe-water, and alſo eight Grairs of 
Civet, then take two ſpoonfuls of Gum-dra: 
gon ſteeped all night in Roſe-water , beat 
theſe to a thin Jelly, putting in half a Spoon- 
ful of Oil of Cloves, Cinamon and Jefſa- 
mine mixed together, then take a Spunge 
and dip ut therein, and rub the Gloves all 
over thin, lay them in a dry clean place 
eight and forty hours , then rub-them with 
_ your hands till they become licaber, 


200. A very good Perfume to burn. 


Take 2 Ounces of the Powder of Funiper 
W 90d,one Ounee of Benjamin,one Qunce 0 
Storax,6 drops of oil of Limons,as much oil 
of Cloves, ten grains of Musk,fix of Civet 
mould them up'with a little Gnm- Dragon 
- Reeped in Roſe-water , make thera in lil 
Cakes and dry them between Roſe-Leave, 
' your Juniper wood muſt be well dried, 
beaten and fearced. 


201. To preſerve Cherries in Jely. 


Take fair ripe Cherries, and ſtone then 
then rake a little more than their weight 


fize Supar, then take the juice of ſome otnt 
Cherrie 
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Cherries ,. and put a ſpoonful of it inthe 
| bottom of the Poſnet, then put ſome of 
| your Sugar beaten fine into the Poſnet with 
WM it, and then a little nore juice, then put 
. MW in your Cherries, then put in Sugar , and 
 @ then juice, and then Cherries again , thus 
do till you have put in all, then let them boil 
apace till the Sugar be melted , ſhaking 
them ſometimes, then take them from the 
Fre, and let them ſtand cloſe covered one 
hour , then bail them up quick till the Syrup 
will jelly. 


—” th ww > 6 *% 


202. To ary Apricocks or Pippins to 
look as clear as Amber, 


of Take Apricacks and take out the Stones , 
1 and take Pippins and cut them in halves and 
WM core them, Jet your Apricocks be pared 
nl aiſo; lay theſe Fruits in.an earther diſh, and 
ll frew them over with fine Sugar -, fetthem 
sM 1nt0a warm Oven, andas bro rAud. comes 
4 from them put it away, when all the Liquor 
's come away turn them and ftrew them 
thick with Sugar on every (ide , ſet them 
into the Oven again , and when the Sugar is 
melted lay them ona dry diſh, and fer them 
a8 1n again, and every day turn ther till. they 
be quite dry. Thus you may dry any "mw 
0 
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of Piumbs or Bears as well as the ocher, and 
they will look very clear. 


_ 
_ 


203. . To dry Pears or Pippins without 
Sugar. 


Take of the faireſt and lay them in ſweet- 
wort two or three days, then lay them in a 
broad preſerving Pan of earth, and bake 
them , but let the Oven be but gently hot, 
then lay them upon lattice Sjeves and {t 
them into a warm Oven, and turn them 
twice 2 day till they are dry, | 
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on 


204. The Spaniſh Candy. 


Take any fort of Flowers well picked 
and beaten in a Mortar, and put them into 
a Syrup , fo much as the Flowers will ſtain, 
boil them , and ſtir them till you ſee.ir will 
turn Sugar again , then pour it upon a wet 
trencher, and when it is cold cut it into Lo- 
zenges, and thar which remaineth in the 
bottom of the Poſnet ſcrape it clean out, and 
beat it and ſearce it, then work it with ſome 
Gam Dragon {teeped in Roſewater and a !it- 
tle Ambergreece, {6 make it into what ſhape 
you plezſe, and dry it, | | 


205, 
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205, To make Naples-Bicket. 


Take four Ounces of Pine: Appie-ſeeds , 
wo ounces of (weet Almonds blanched, the 
Whites of two Eggs, one ſpoonful of Ale- 
Yeaſt , one ſpoontul of Rice-Flower, one 
ſpoonful of ſweet Cream, beat all theſe to- 
gether in a Mortar, then add to it Muvk or 
Ambergreece, drop it upon a Pic-plate, and 
make it in, what ſhape you pleaſe, andſo 
bake it, 


206. To make Italian Birket. 


Take Sugar fearced fine, 'and beat in a 
Mortar with Gum Dragon fleeped tm Rofe- 
water, and alſo the White of an Egg , till: it 
come.to a'perfeR Paſte ,, then mould Kt up 
with ſearced Sugar, Powder 'of Aniſeeds , 
and a Ittle Mugk, and make them in what 
ſhape you pleaſe, 'atid bake them on Pie- 
Plates, but not tos-much, '' '''' V 


207, To make Hippocras., 


Take to every Gallon of Sack or White 
Wine, one Pound of Sugar, one Ounce of 
Cinamon, one Ounte of Ginger, 0he quare 
ter of an Ounce of' Nutmegs, a quarter' of 
an Ounce. of Coriander feed ; - with a few 

Cloves 
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Cloves, and alittle Long Pepper or a few 
Granes, ler all theſe ſteep together four and I , 
rwenty honrs, ftir it rwice or thrice in tha I , 
time; then put to every Gallon one Pint of 
Milk, and run it through a Jelly-Bag, and 
then bottle it, and let them be Ropped very Þ ;; 
cloſe, ſet them ina cool place, it will keey jg. 


a Month. ; ir 
208, To mak Tuff-T, offity Cream, - 


Take a quart of thick Cream, the whites W ;; 
of eight Eggs beaten to a Froth wich Roſe 6, 
water, then take off: the Froth and put it in- Wc; 
to the Cream, and boil it, and always ftir- 
it , then put in the Yolks of eight Eggs well 
beaten, and ſtir thera in off the Fire, and 
then on the Fire a little while, then ſeaſon, 
with Sugar , and pour # out, and when it 
s cold, lay on it Jelly of Cycrans or Rif- 
berties , or what you pkalſe., 


209, Caraway Cake. 


Take ane Quart of flower,and one pouid 
_ of Butter, rub your Butter into your Flow- 
er very well., then take xwo Yolks of Eggi 
and one White , two ſpoontuls of Cream, 
| half a Pint of Ale-Yeſt, mix them all toge 
| | ther, 
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ther , do not knead it , but pull it in Pieces , 
chen ſet it to the fire to riſe, and ſo let ir lie 
almoſt one hovr, turning it often, then pull 
it in pieces again , and ſtrew in half a pound 
of Caraway Comfits, mingle them with 
the Paſte, then take it lightly with your 
'E hand, faſhion it like an Oval , and make 
it higher in the middle than the (ides, Jet 
your Oven be as hot as for a Tart , be ſure 
your Oven and Cake be'ready both at once , 
E put it upon a double paper buttered, and let 
' Et ſtand almoſt an hour, when it goes into 
' Wthe Oven, ſtrew it thick with Caraway- 
Comfirs, and lay a paper over leſt it 
(corch, 


| 
| 210. To Candy Barberries, 
( 
| 


Stone the faireſt Bunches you can get , 
and as you ſtone them ſtrew in a litile Sy- 
gar, then take ſo much water as you think 

1 cover them, and ler them boil in ir 
wih a little Sugar a little while, then put 
tem into a deep thing that the Syrup may 
over them, then boil a little water and 
ugar to a Candy height}, then having your 
darberries drained well from the Syrup put 
em into the hot Candy, ſtirthem gently 
18! the Sugar be diſſolved, but do not let 
- {Wiem boil in ir, then open every branch 


ſy and 
s 
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and lay them upon the brims of diſhes, 
rut them. often on clean diſhes and open 
them every time , rhen {et them into an 
Oven or Stove to dry. 


211, Tomakea very fine Sillibub. Þ} g: 


Take one Quart of Cream, one Pin: Þ w 
and an balt of Wine or Sack , the Juice Þ m 
of two Limons with ſome of the Pill, andz Þ on 
branch of Roſematy , ſweeten it very wel), I pl; 
then put a Intle of this Liquor , and a itle W ch, 
of the Cream intoa Baſin, beat them til) it He 
froth , put that Froth into the Sillibub pot, Wer 
and ſo do till the Cream and Wine be done, Wand 
then cover it cloſe, and ſet it in a coo] Cel- 
lar for ewelve hours, then eat it, 


212, Fine ſweet Powder for the hair, 


Take one pound of the beſt ſtarch you can 
get, put it intoa Baſin with half a Pint ofcocl 
Roſemary water , as much Roſewater , fi! 
them well together with.a Spoon , then dry 
them well in the Sun, then take the ſcarce 
Powder of Damask Roſes , and four grainWher 
of Ambergreece, mix it well wish youJWnd | 
Starch, and fift it fine, 
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213. To make Cakes of Piſtachoes, 
Take half a pound of Almonds Blanched, 
half a pound of Piſtachoes blanehed , four 
Ounces of Pine-Apple-ſeeds , beat theſe to- 
oether in a Mortar with a little Rofewater 
il] it come to perfect Paſte, then put in the 
weight of it in Sugar, and beat it again, then 
 Þ nould it with fearced Sugar, and Jay it up« 
| BE on Water-ſheets, and tathion them as you 
pleaſe , then Rick them with quartered Pifta- 
choes , that they may make 1t look like a 
'@ Hedg-hop , then with a Feather Icethem o- 
, Wer with the White of an Egg, Roſewater 
ard Sngar, then bake them carefully. 


214. To make Cakes of Apricocks in 
Lutimps. 


Take Apricocks, and pare them and cut 
hem in halves, then take their weight in 
upar , put half this Sugar and the Apri. 
ocks into a Poſnet, Jet them boil apace till 
hey look clear, then boil the other part of 
he Sugar to a Candy height, then put them 
ogether , and ſtir them a while , then put 
hem into Glaſſes and ſet them into a Stove , 
o when the one fide is dry, turn the 0- 
cr. 


— Yo ca — — 


215. To 


116 The Nueen-like Cloſet, 


215. To make Rasberry Sugar, 


Take the Juice of Rasberries and wet I dc 
your ougar with it, and dry it ina Stove in I in 
little Cakes ; this will keep all the year, a 
[rttle of it being put into a Glaſs of Wine, Þ * 
will give it as good a taſte, as you can deſire, 
and as good a colour, in this manner yoy 
may make Sugar of any Fruit, Flower, « ll & 
Herb. | 's 


216. Todry Apricocks. 21 


Take your faireſt Apricocks.and ſtone 
them, then weigh them, and as you pare 
them , throw them into cold water, have in Þ an 

| readineſs their weight in fine Sugar , wet it I (p; 
| with ſome of rhe water they lye in, and boil I er 
it toa Candy height, then put in your A-M ro 
pricocks , then boil them :ill rhey are clear, I ſid 
when they have lain three or four days in the I thi 
Syrup, lay them out upon Glafles to dry in ta! 
a ſtove, and turn them twice a day. ta] 


| an 
| 217. To make rough Marmalade of "% 
| Cherries, oh 

Stone your Cherries, and infuſe them IF wi 


2 long Gallipot in a Kettle of boiling wate!, 
when they are all to pieces , then take thel 
| welght 
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weight in fine Sugar boiled tro a Candy 


height with a little water, then put in your 
Apricocks and ſtir them over a ſlow fire, but 
donot let it boil, when it will Jelly , put ir 
into Glafles, 


218, To make ſmooth Marmalade of 
Cherries, 


Infuſe them as you do the other, then 
ftram then hard, and boil the: Juice with a 
Candy as you do the other, | 


219, To make white Trencher- Plates 
which may be eaten, 


Take two Eggs beaten very well, Yolks 
and Whites, two ſpoonfuls of Sack, one 
ſpoontul of Roſewater, and ſo much flow- 
eras will make it into a Riff Paſte, then 
roul itthin , and then Jay it upon the out- 
lides of Plates well buttered, cat them fir to 
the Plates, and bake them upon them, then 
take them forth , and when they are cold, 
take a pound of double refin'd Sugar beaten 
and ſearced, with a little Ambergreece, the 
White of an Egg and Roſewater, beat theſe 
well together, and Ice your Plates all over 
withir, and ſet thera into the Oven again 
till they be dry. 


220, To 
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220. Tomahke the Proth Poſſet. 


Take three Pints-of Creatn or new Milk, 
ſer ir on the fire , then take fixteen Eggs and | 
put the Whites into a Balin very deep, and 
beat the Yoiks by themſeves , make a Cu. ff ( 
ſtard with them ,- and the Cream which is on p 
the fire, then beatthe Yolks ro a Froth with Þ@ 1; 
a little Sack, and a little Sugar, when its Yb 
a thick Froth, caſt it into another Diſh with W th 
a Spoon, then take half a Pint of Sack, and Wt 
ſweeten it with Sugar , ſet it on a Chafing Win 
diſh of Coals in a large Baſin, when it 5 WP: 
hot , put in as much Froth as the Sack wil YP; 
receive, ſtir jt in very well, then take your FC! 
Cuſtard and pour upon it, ftir it al] one FC 
way when you put itin, then if the Froth Mu 
do not cover. the top of the Poſler , put 
more , and ſtir-it very well, and coveri 
cloſe with a warm Dilh , let it ſtand a while Wh: 
upen Coals ,. but 'not roo hot, you mayF{y: 
know when it is enough by putting yout 
Spoon into the Baſin, for then it will be cleatWe:* 
in the botrom, Curd in the middle , andÞ6u: 
Froth on the top. of 
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221, To make Banbury Cakes. 


Make a Poſſet with Sack and Creamthen 
| W take a Peck of fine Flower , half an Ounce 
of Mace, as much of Nutmeg , as much of 
Cinamon , beat them and ſearce them , ewo 


Pu 


their Whites, one Pint and half of Ale-Yeſt, 
beat your Eggs very well , and ftrain them, 
then put your Yeſt and ſome of the Poſ- 
ſ to the Flower, ſtir them together, and put 
in your Butter cold in line pieces, but your 
Poſſet muſt be ſcalding hot ; make it into a 
Paſte, and let it lie one hour in a warm 
Cloth to riſe , then put in ten pounds of 
Currans waſhed and dried very well , a little 
Musk and -Ambergreece diflolyed in Roſe- 
cr, ptr in a litcle Sugar among your 
Carrots, break your Paſte into lintle pieces, 
cn you go to put in your Currans , then 
yz 12y of broken paſte, and cthena Lay 
od! Currans tif all be in, then mingle your 
Paite and Currans well together, and kee 
but 2 !i1:le of your Paſte in a warm Cloth 
lv cover the top and bottom of your Cake, 
you muft row! the Coververy thin, and 
lo the Bortom, © and cloſe them together 0- 
kr the Cake witli a litthe Roſe-water , prick 
| | the 
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pounds of Butter, ten Eggs, leaving out halt . 
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the top and bottom with a ſmall Pin or Nee: 
dle , and when it is ready to go into the Q. 
ven, cut in the (ides round} about , let | 
ſtand two houts, then Ice it over with Roſe. 
water or Orange Flower and Sugar, aud the 
White of an Egg, and harden it in the Q. 
ven, 


od SS Ko cmoem  .. —_—N 


222, To make Cambridge Almond” 
Butter, 


Take a Quart of Cream and (ixteen Egg 
well beaten , mix them together and rain 
then into a Poſner , ſet them on a ſoft fire, Wo! 
and ſtir them contimually , when it is readyMWPi 
to boil , putin half a quarter of a Pint ofar 
Sack , and ſtir it till ic runto a Cnrd , 
ſtrain the Whey from it as much as may be;Wo; 
then beat four Qunces of blanched AlmonaWhe 
with Roſewater, then put the Curd andiffy 
beaten Almonds and half a pound of finWou, 
Sugar into a Mortar, and beat them well too d 
gether, then put it into Glaſſes and eat i 
with bread, it will keep a Fortnight. 


' 223. To make 4 Sack, Poſſet withullf 
Milk or Bread, | 
Take a Quart of Ale and half a Pint « 


Sack, boil them with what ſpice you plea 
then takethree quarters of a pound of Sug 


The Queen-like Cloſet, 21 

Wand twenty Eggs , Yolks and Whites wel! 

beaten and ſtramed, then take four Ounces 

of Almonds blanched and beaten with Roſe- 

e M water, put them to the Eggs, and put them 

ie to the other chings in the Poſnet upon the 

*Mfre, and keep them ſtirring, and when it 

boileth up , put it intoa Balin, and ſtrew 
Yon beaten ſpice and Sugar ; you muſt ak{ 
ſweeten it when the Eggs go in. | 


224- To preſerve Figs and dry them, 


To every pound of your large ripe En- 

liſh Figs, take a pound of Sugar, and one 
Whint of Water, boil your Sugar and Water 
iWaod ſcum it , then put in your Figs, and boil 
very well till they are tender and clears 


W01l thenvvery taft , when they have been in 
n&Whe tak a week, boil ſome Sugar to a Can=- 


ly height, and put in the Figs, and when 
| = perceive they are enough , lay them our 
Fo dry. 


225. To pickle Muſhrooms. 


MK Take them of one nights growth, and 
Wee! them inſide and outlide, boil thern in 
ater and Salr one hour, then lay them 

t to cool, then make a pickle of White 
ineand White Wine Vinegar, and boil in 
Whole Cloves, Nutmegs, Mace, and Gin- 

G ger 
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gar ſliced, and ſome whole Pepper , when 
itiscold, put them intoit, and keep them 
for Szuces of ſeveral Meats ; and if you 
4y0u!ld dreſs them to. eat preſently , put them 
in a Diſh over a Chafingdith of Coals with. 
out any Liquor, and the fre will draw ont 
their natural Liquor , which you muſt pour Il " 
away , then put in whole |Spice, Onions and 
Butter , with a little Wine, and fo let them 
New a while , then ſerve it in, 


» ( _ ——_— a ———_ — 


226. To preſerve whole @uinces to 


a ( 

look red. rb 

When they are pared:and cored, put them g0 
1nto cold water, and for every. Pound of = 
Quince take one Ponnd of Sugar, and a Pint a 


of. Water, make a Syrup thereof, then put 
in your Quinces, and ſet them on a ſlow tire, WM 
cloſe covered, till you ſee they are of a good 
Colonr and very tender, then take then out, 
and boil your Syrup till it will Jelly, 


227. To make very good Mar maladt 
of Quinces io look red. 


Weigh your Quinces and:pare them, cut 
them .in- quarters: and'coce them , and keep 
them in cold water , then take their weight 
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in Sugar, and a little water, and boil it, and 
ſcum it , thefi'put in your Quinces, -and ſer 
them on aſlow hire ,. cloſe covered , til] you 
ſee it of a good coleur, then uncover it, and 
boil it up very quick till you find that it wl- 
ky very well,. ; | 


228 To make Muck Sngar. 

Bruiſe ſix grains of | Musk and tic them.in 
x piece of Tiffany , lay 1t in the bottom of 

a Gallipor , and then fill it wich Sugar, and 
tieit up;cloſe,,, when you have ſpens that Su- 
por, put in ſome nioxe, jt will be well perfu- 

| med, ”009-%%  — '. + 4108 12 | 
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29, An excelent way to take Syrup 

,of Roſes, or of any other Flower. 


Fill a Silver Baſon three quarters full of 
pring water , then; ll, ic. up with Roſe- 
Leaves or any other ,, and cover it , and ſet it 
pon a pot df ſeething water one hour, then 
rain it; and pitt in more ; anddo in like 
manner , and 16 do'ſeven'times, then take 


ur Wo oct y Pint one Polind of Sugar, and make 
ep I thcdeieh: Lg 
ht . INE Ws 4 
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230, To ary Roſe Leaver, 
Pick your Roſes, and dry them upon 
the Leads of a houſe in a Sun-ſhine day,and 
curn them as youda Hay, and when they 
are through dry,keep them in broad mouth'd 
Glaſſes cloſe ſtopped. 


23T. To Candy F lowers, 


Boil fome Rofe-water and Sugar toge- 
ther, then put in your Flowers being very 
dry, and boil them a little, then ſtrew in 
ſome fine Sugar over them , and'turn them , 
and boil them a little more, ' then take them 
from the fire , and ſtrew ſome more Sugar 
over them ,, then take them out and lay them 
to dry, and open them, and ſtrew Sugar over 
them , they witl dry in a few-hoyrs in a 
hot day. 


232. The making of Sugar-Plate and 
caſting of it into Moulds, 


Take one Pound of double refin'd Sugat 
beaten and ſearced., and three Qunces of 
pure white Starch beaten and ſearced ,. the 
have ſome Gum-Dragon ſteeped 1n Roſc- 
water , and put ſome of it with the Sugz 
and Starch and alittle of Ambergreece into 
| | | 
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z Mortar, and beat them til] they come to a 
perfect paſte, you-muſt alſo putin a litele 
White of an Egg with the Gum , then 
mould it with ſearced Sugar , then duſt your 
Moulds with Sugar, then roul out your Paſte 
and lay it into the Mould, preſſing it down 
into every hollow part with your fingers, 
and when it hath taken impreſſion , knock 
the Mould on the edge againſt a Table and 
it will come out, or you may wy it with 
the point of your knife ; if you find you 
have put in too much Gum , then add mote 
Sugar, if too mveh Sugar, then more Gum, 
work it up as faſt as you can, when they 
come out of the Moulds trim them hand- 
ſomely; if you would make ſaucers, diſhes, 
or bowls , you muſt roul it out thin and pur 
your Paſte into a ſaucer, diſh, or bowl for a 


Mould , and let them ſtand therein till they 


be very dry, then gild them on the edges 
with the white of an Fgg laid round abour 
the edge with the pencil , and preſs the Gold 
down with ſome Cotton, and when it is dry 
bruſh off the ſaperfluous looſe Gold with 
the foot of an Hare, and if you would 
have your Paſte exceeding ſmooth, as for 
Cards or the like, then roul your Paſte 
upon a flicked paper with a very ſmooth 
Rouling-pin-z if you: would colour any of 

x G 3 it, 
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it, you mult take the ſearced powder of 


any Herbs or Flowers,, firſt dryed, and put 
to it when, you, beaz.it ina Mortar with the 
Gum, 1 oeiuo 


233+ To 1: ohe Puſte of Almonds, 


Take four Ourices of Yalentia Almonds, 
blanched and beaten with Roſe-water till it 
come . 10.) perfect Paſte , | then take - ſtale 
white bread , grate it and fait it.,, and dry,it 
by the fire ,, then put that to, youe Almonds 
with che, weight of: all in fine, Sugar ,- beat 
them very welli,and put in ſome. Spice beaten 
and ſearced, then when it is a little cool, roy! 
it out , duſt your Moulds and . print i; 
and dry it in an Oven,you may if you pleaſc 
put the juice of a Limon-into it when. it is 
beating, you may make. ſome of ,it into 
Jumbolds , and tie them in knots and bake 
them upon Buttered Plates , and when they 
are baked,ice them over with, Roſe- water,bu- 
par , and'jhe White, of: an; Egg , and (et 
them. into the Qven again for awhile, 


234-To take French Ridket. 


Take half a. Peck of fine, Flower ,.iwo if 


Ounces of Coriander ſceds;, .the:Wfiites of 
"7 four 


— 
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four Eggs, half a Pint of Ale-Yeſt, and 
15 much water as will make it up into a ſtiff 
Paſte, Jet your water 'be blood warm, then: 
bake it ina long Roll as big as your Thigh , 
let it bein the Oren but one hour, when it 
5 two days old,pare it and {lice it thin over- 
thwart, then ice it over thin , and ſet it into: 
the Oven to dry. 


235, To make Ginger-bread.. 


Take three ftale Manchets grated and fif- 
ed, then put to them half an Ounce of Ci- 
namon, as much Ginger , half an Ounce of 
Licoras and Anniſeeds together, beat all theſe 
and ſearce them, and put them in with half a 
Pound of fine Sugar, boil all thefe rogether 
with a quart of Clarret, ſtirring them conti« 
nually till it cometo a (tiff Paſte, then when. 


| it is almoſt cold , mou'd it on a Table with 


ſome ſearced Spice and Sugar , then bake it- 
1n what ſhape you pleaſe. 


235, Another ſort of Ginger-bread, 


Take half a pound: of ſweet Almonds- 
blanched and beaten, half a pound of fine 
Flower firſt dried in an Oven , one Pound 
of fine Sugar , what ſorts of Spices you 

© E, pleaſe, 


eat all theſe together with two Eggs, 
Yolks and Whites, then mould it with 


what ſhape you pleaſe, 


237. To: make Pufſ-Paſtie. 


Take a quart of the fineſt Flower , the 
Whites of three Eggs , and the Yolks of 
two, andalittle cold water , make it into; 
perfeR Paſte, then roul it abroad thin, then 
lay on little bits of Butter , and fold it over 
- again, then drive it abroad again, and lay on 

more Batter , and then fold it over, andfo 
do ten times,make it up for your uſe, and put 
your Frait or Meat therein and bake it. 


238. Another way for Puff-Paſte, 


Take fine Flower half a Peck , the Yolks 
of five Eggs and one White, one Pound 
_ of Butter, half a Pint of Cream, and alit- 
tle fair water , break your Butter in |ittl 
Bits and do not mould ir too much , but 
roul it abroad ſo ſoon as you can, and et 
the Butter be ſeen in ſpots ; for that wil 
make it hollow when it comes into the O- 


ven, then put in your Meat or Fruit , - 
| clok 
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leaſe, beaten and ſearced , and alſo ſeeds, 


fon 


er and Sugar together , and ſo bake it in 
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cloſe it over, and waſh it over with the 
BU Yolk of an Egg and cream beaten together , 
BB ju when you ſer it intq the Oven, let your 
| Oven be quick}, bin-do not let it ſtand too 

long, for that will ſpoil it, 


239. To make fooruſte without 
_ Butter, ' 


f Bake your Flower firſt, then take a quart 
: 8 of it,and the Yolksof rhree Eggs and a Pint 
a of Cream, two Ounces of fine Sugar, and a 
tl little Salt , and ſo make it into Paſte. 


ol 240. To Candy whole Spices with a 
u hard Rock-C andy. 


Take one Pound of fine Sugar, and cight 
[poonfuls of Roſewater, andthe weight of 
ix pence of Gum-Arabick that is clear, boil 
them cogether rill a drop will run as ſinall as 
ahair , then put it into an earthen Pipkin , 
and having before ſteeped your: ſpices one 
Might or. two in Roſewater,, put your ſpices 
to the Pipkin, and ſtop ir'up cloſe that no 
Air get in, keep it in a hot place three 
{ Yeeks, then break your Pot with a Ham- 
mer. 

Thus you may do with preſerved Oran- 
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ges and Limons, any kinds of Fruits.and 
Flowers.,,,or Herbs it, you pleaſe. / 


3 24:1. To make, very fanaBicket. ; 


Take half a Pound of Tearced Sugar, the 
Yolks of lx Eggs, alittle ſearced ſpice and 
Seeds , and'a Ambergreece or Musk, 
your Eggs muſt be very hard , then put all 
theſe into a Moxtar, and beat #hem.to a Paſte i | 
with a lit:le Gum-Dragon ſteeped in Roſe i * 
water all night , then mou}d.jt up with fine If © 
Sugar ; and make it into pretty Fancies, 
and dry them in a warm Oven. 


242. To make Orange » or Limon 0t 
Citron Bi het, 


Take either of theſe preferved and wall 
ed from their Syrnp , -beat them. well ins * 
Mortar , and then pat na licloGum-Drx 
gon as before, beat, thera again rggether4il 
it be a perks Pu, lieu mould i6p wi 
Sugar learced ,* and make them ,pp 10 wii 
ſhape you pleaſe and dry ti. 
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243. To make Bisket of Potato-Roots: 
or Patſneps. 


. M Take their Roots boil'd very tender, and 
1 W beat them in a Mortar with their weight of 
\ I fearced Sugar, then put in a Jittle Gum-Dra- 

1 W gon as betore, beat 1Nem to a Palte, and 

+ WW mould them up with Sugar ſearced , and 

. MW Take them up in what ſhape you pleaſe, and 

ve WI dry them, 


244. To pickle Oranges or Limons , 
taught meibjia Seaman, 


" Take thoſe which arefcee from any ſpots, 
indlay them gently in a Barrel , then fill up 
th. WY the Barrel with Sea-water, .and ſo cover 


your Veſſel cloſe z for want-of Sea-water » 
you may take fair . water, and qmake it ſo 
lrong with Bay. Salt,, that it, will bear an 
gg, arid put t0:them in like manner, 


245, To keep Grapes freſh and green, 
laught mc by a Sea-Captain. 


| Take your faireſt Grapes without any 
Pemith , then lay ſome Oats in a Box, and 
ena Lay of Grapes , and then more Oats, 
and . 
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and ſo do til] you have hid all in,. then cover 


the Grapes well with Oats , and cloſe your 
Box faft that no Air get in. 


146. To dry Grapes to keep longer, 


Take your beſt Cluſters and hang then 
up in a Room upon Lines, and be ſure you 
do not Jet them touch one another, they wil 
keep four months. 


24.7. To make Marmalade of Orangt! 
or Limons, 


Boil the Rinds of them in ſeveral Water 
till they be very tender, beat them ſmall with 
their weight of” Pippins , then take the 
weight of all in fine Sugar*, and to ever) 
'Pound of Sygar, a Pint of Water, boil your 
Water and Sugar together , and make 259 
rup, then put in your Pulp, and boil it 
good while till it be clear , then put in ih 
Juice of ſome Orange and Limon, fo mud 
as will give it a fine taſte , then boil it alittl 
longer till you ſee it will jelly very well 
then put it into Glafles, and keep it in! 
reaſonable warm place , this is very Cords 
al, and ſtoppeth Rheum, | 
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| Vinegar, 
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248. To make green Ginger wet. 


Take one pound of Ginger, and ſteep it 
in Red-Wine and Vinegar equally mixed , 
[et it and ſo cloſe covered twetiye days, and 
twice every day ſtir it up and down, then 
take two quarts of Red-Wine and as much 
Vinegar , and boil them together a little 
while, then put in three pounds of Sugar 
and make a Syrup therewith, then putin 
our Ginger and boil ir a while, then ſet it 
by till the next day , ſo boil it every day a 
littie, tHl it be very clear , and ſo keepit in 
the Syrup. 


249. To make a Sallad if Limonr. 


Take the rinds of Limons cut in halves, 
and boil them in ſeveral waters til] they are 
very tender, then vake vinegar, Water and 
Sugar , and make a Syrup , then put in your 
Limons , firſt cat as you would an Apple- 
paring , round and round till you come at 
the top, boil thema while in the Syrup, then 
ſt them by till the next day, then boil 
them again a little, and fo do till you ſee 
they be clear, and the Syrup thick ;, when 
you ſerve them to the Table, waſh them: in 


250. To 
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205, To Stew Prunes without fire, 


. Take your -largeſt. Prunes well waſhed, 
and put them into a broad monthed Glaſs, 
then put to them ſome Clarrer Wine, and 
;whole Spice , and cover your Glaſs very 
wel), and ſet it in the Sun ten days or more, 
and 'rhey will eat very finely ; you muſt a 
- put a little Sngar /into -the- Glaſs with 
. Them, 


251. To wake Syrup of the Fuice of 


Citrozs or Limon.s, 


Take the Jvice of either of them, and 
put [twice the weight of fine Sugar therein, 
ut it into a long'Gallipor ;'- and ſer that pot 
into a Kettle of botling water , till you ſet 
they be well incorporated, then take it out, 
and-when ic iscold putit up. 


252, To make Punch, 
Take one Quart of Clarret wine , half a 
Fins of Brandy, and a little Nurmeg grated, 


a little Sugar , and the Juice of a. Limon; 
and fo drink it. . | 


--* aps 
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253+ To make Chvonads, 


& if » TOI #1 NN 
" Take one Quant of Sack. 3: half ca Pintof 
Bragdy ;, half-aPintof :fair [Water ;vahe. 
Jaice 05 .tWO Limons, . andlome-of ! thePifl, | 
lo brew. them Lg —_ w__ Cugar,ond; drink 
it 


"* 
& ', : 
F \ D 
, 
. 
; : 
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254. To make Paſte of Pomewaters. 


- Take your Pomeyvater Apples , and } pur 
hem? in a Long Gallipot, and ſet that Pot in 
a Kettle of boxling water, till your Apples 


are <A thep pare, thera ,' 26d-,cut/them 


trom the ; 9A ; ad Deal them ina Matter 
rery, well, zhen take their, weight. 4m fige 
Sugar, and boil « 10 a-Candy! ons 
alittle water , then put in;your Apples; and 

boil them vill ic will come fromthe -bottamn 
of the Poſnet, when it is:3|moſt cold moulil 
i with ſearced SMgar, and-makeitin Cakes 
and dry them, 


255. To make Syrup of Rasberries, or 
of other Frnits, as Grapes or the 
like. 

Take the Juice of your Fruits and the 


weight thereot in fine Sugar, mix them 
toge- 
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cogether , and put them into a long Gally- 

t, and fet that pot into a Kettle of ſeeth. 
ing water , and when you fee it is enough 
let ir cool, and then' pur it up; after you 
have trained out your Fuice , you muſt l« 
& ſtand to ſettle three or four days before 
you put the Sugar into it, and then take ff « 
only the cleareſt, this is exceeding good and ll | 
comfortable in all Feavers. 


256. To make a Candle for a ſick bud Wt 
both pleaſant and comfortable. 


Take a quart of white Wine, and boil 
it a while with a Blade of large Mace, and W x 
a little whole Cmamon , then take four Wir 
Ounces of | fweet Almonds: blanched and 
beaten with a little Roſe-water , then ſtrain W; 
your Almonds with the Wine, and ſer it 0- 
ver the fire-again, and when it is ſcalding M5 
hot , put inthe Yolks of four Eggs, ands Wir 
much Sugar as you think fit, 


th 
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157. How to cover all kinds of Seed! , 
| or [the pieces of Spices, or Orange 
G or Limon Pill, with Sugar for Com- 
let fit $, , | | | 
re WM Firft of all you muſt haye a deep bottom- 
ke Wl &d Baſin of Brafs or Latin, with two ears of 
nd Wl Iron to hang it with two Cords over ſorme 

hot Coals, 

You muft alſo have a bread Pan to part 
d WI Alhes in , and hot Coals upon them. 

You muſt have a Braſs Ladle to let run 
* I the Sugar upon the Seeds. 
il W You muſt have a Slice of Braſs to ſcrape 
id WI away the Sugar from the [1ges of the hang- 
ue W ing Baſin, if need be. 
d WY Having all theſe things4n readineſs, do as 
In WW followeth ; 
> W Take fine white Sugar beaten,and Jet your 
8 Weeds and Spice be dry, then dry them again 
b Wi" your hanging Baſin : 

Take to every two pounds of: Sugar one 

Wyuarter of a pound of Spices or Seeds, or 
uch like, | 
If it be Anniſceds, two pounds of Sugar 

to half 2 pound of Anniſeeds , will be e- 
nough. 
Melt your Sugar in this manner , put in 


rec Pounds of Sugar into the Baſin , and 
| one 
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one Pint of Water, ir it well till it be wet, 
then melt it very well and boil it very ſoftly 
until it will tream from the Ladle like Tur. 
penttne , and not drop , then Jet it ſeethng 
more , but keep it upon warm Embers, tha 
it may run from the Ladle upon the ſeeds, 

Move the ſceds-in' the hanging Baſin {6 
faſt as you canor may, and with one hand, 
ca{t on half a Ladle full at a time of the hot 
Sugar ,. and; rub the Seeds with your other 
hand a pretty while , for that will mike 
them take the Sugar the better; and dry 
them well after every Coat. 

Do thus at every Coat, not only inms- 
ving the Baſin , but alſo with ſtirring of ihe 
Comfits with the one hand, and drying the 
fame :-in every hour you may make thre 
poands of Corfits ; as the Comfits dotn- 
creaſe in bigneſs, ſo you may take mote 
Sugar In your Ladle to caſt on : 

Bur for plain Combs, ler your Sugar be 
of alight decoction laſt; and of a high d&- 
cotion firſt, and not too hor. 

For criſp and ragged comfits make yout 
decoftion ſo high , as that it may run fron 
the Ladle , and let it fall a foot high or mort 
from the Ladle, and the hotrer you calt0! 
your Sugar , 'the more ragged will you! 
Combits- be ,' alſo 'the Combs will not on 

h 
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ſo much of the Sugar,as upon a light.decoRi- 
on, and they will keep their raggedneſs 
long ; this high decoRion , mult ſerve for 
ight or ten Coats,' and put on at every time 
but one Ladle full. | 
Aquarter of. a/-pound of Coriander ſeeds, 
ro MW aid three pounds of Sugar , will ſerve for 
4 (ey great Combis, 
WM See that you keep your Sugar in: the Ba- 
lin always in good: teraper , that it burn not 
ke M' Lumps,, and if at any time it be too high 
dotled, put in a ſpoonful or two of - water , 
and keep it warily with your Ladle, and Jer 
your fire be always very clear , when your 
Comfits be made , ſet them in Diſhes upon 
pers in the Sun or before the Fire , or in 
he Oven after Bread is drawn, for the ſpace 
fone hour or two, and that will make 
wm look very white, | 


157. To make a fine Cullis or Jelly. 


Take a red Cock, ſcald waſh and-dreſs 
im clean, ſeeth it in; white Wine or Rheniſh 
Vine, and ſcum it clean, put ina pint of 
uk cream to ir, 'then put in'whole Spices , 
ar and Roſe. water, 'and boi} them toge- 
KP. 


258. To 
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258. A mhite Jelly with Almond, 
Take Roſe-water and Gnm-Dragonfirſ 


namon whole, ſeth theſe together , thi 
take one pound of Almonds blanched an 
beaten with Roſe-water, then put them 
and ſeeth them with the reſt , ſtir them 1 
ways, and when it is enough , ſweeten it t0 
your tafte,and when it is cold eat it. 


259. To make ſweet Cakes without 
SH#gar, 


Waſh fome Parſnep roots , ſcrape then 
and ſlice them very thin, dry the in a Dil 
in an Oven and beat them to a Powder, mit 
them with an equal quantity of fine Flower 
mix them with Cream , beaten Spice an 
Salt, and ſo make them and bake them, 


260. To keep Roſes or Gilliflowert 
very long. 


Take them when they are very frell, 
in the bud, and gathered very dry, dip tht 


11 the whites of Eggs well beaten , andpit 


ſently ſtrew thereon ſearced Sugar , and} 


thera up in luted Pots, and ſer them in 2 ne 


pla 


ſteeped, or Ilinglaſs diffolved, and ſome GI 


pla 


y 01 
he 
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lace, in ſand or gravel, and with a Filip of 
your finger at any time you may ſtrike off 
he coat, and you'will have the Flower freſh 
and fair. 


'Yl 251, How to keep walruts long freft 
and good, 


0M Make a lay of the dry ſtampings of Crabs 

hen the Verjuice is preſſed forth, then a 

Lay of Walnuts, and then Crabs apain, till 

||bein, then cover the Veſſel] very well, 

nd- when you eat them, they will be as 
hough they were new gathered. 


ſl 


262, Topickle Quinces, 


'L 


i Put them into a Veſſel, and fill up the 
ſel with ſmall Ale, or white Wine Lees, 

Wtich i: better, and cover your Veſſel well 
hatno Air get in, LY 

: 


263. Ta keep Artichokes. 


TJ Take your Anichokes, and cat off the 

alks within two inches of the Apple, and 
We. theſe ſtalks make a ſtrong DecoRtion , 
"cop them into thin and ſmall pieces , and 
00901! them with water and falr ; when it is 
\ cold 
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cold, put in your Artichokes, and keep them 
from the Air, | | 

_- When you ſpend them, lay them firſt in 
warm water, and then in cold, to take away 
the bitterneſs, It} 


264. To make Clove or Cinamon 
SHBAT, 


Put Spgar in a Box, and lay Spices 1- 
mong it, and cloſe up the Box faſt , and {n 
ſhort time it will ſmell and taſt very well, 


265. To'wake Triſh Aquavitz.- Sh.; 


Take toevery Gallon'of ; good Aquante, 
two ounces of Liquorice bruiſed,two ounces 
of Aniſceds bruiſed, ler then ſtand lix days, 
ina Veffell of Glaſs cloſe ſtopped , then' 
ponr'out as ich of © it '#8* will run clear,” Wo, 
diffolve in that clear (ix great«: ſpoonfub'Whe,, 
of rhe beſt Molafles, then put it into ano- 
ther Glaſs, then add to it fome Dates and 
Raiſins of the Sun ſtoned ; this is yey W255 
geod for the Stomach,” , won 


, z 
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266. To diſtil} Roſes ſpeedily.” \- 

Siamp your Roſes/ in a Mortar with a 
ijle Roſewater, and then diſtil them 
This way will yield more water by. much 
han the common way. 


267, To make Scotch Brewis, 


Take a Mancher and pare off the cruſt , 
hen {lice it thin and whole round the Loaf, 
| lay theſe flices into a deep diſh croſs 
ays, one flice lying upon the edge of 
edther a lictle , that they may lye quite' 
ofs the diſh , then fill 'it up with Cream” 
{ put whole-Spice therein , ſo ſet it over 
Chafing-diſh of Coals very hot, and al- 
ys catt the Cream all oyer the' Bread 
tha Spoon till all be ſpent, which will be 
dove an hour, then take ſome Sack and 
Meeten it with Sugar ,-and'pour all over it , 
d{crve it ro the Table. 


158, To make fine Black Puddings. 


Tike the Blood of A Hog, and ftrain 

; nd [ct it ſtand ro ſettle, putting in a 
Wc Salt while it is warm , then pour off 
TR 2 the 
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the water on the top of the Blood, and put 
ſo much Oatmeal as you think fir, let i 
ſtand all night ; then put in eight Epes beat. 
en very well, as much Cream as you think 
fir, one Nutneg or more grated , ſome 
Pennyroyal-and other Herbs ſhred enall, 
good ſtore of Beet Sewer ſhred very (mall, 
and a little more Salt , mix theſe very well 
rogether, and then have your Guts very 
we!l ſcoured, and ſcraped with the back 
of a Knife , fall thern but not too full , then 
when you have tyed them faft , waſh them 
in fair water , and Jet your water boi! when 
they $0 inz then boil them half an hour, 
then ſtir them with the handle of a Ladlc 
and iake them up and lay chem upon clean Y pu 
ſtraw , and prick them with a Needle, and lc 
when they are alittle coo! pur them into the ve 
boiling water again , and boil them till they 
are enough. 


269. To make the beft Almond» WW" 
Puddings, | | 


Take a quart of thick Cream and hoilit 
| while with whole Spice, then pur in halt a 
| pound of ſweet Almonds blanched and beat- Wi 
| - en to a Paſte with Roſe-water, boil theſe t6 
| gether till it will come from the bottom q 
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the Poſner, continually ſtirring it for fear it 
burnt ; EN | 

Then put it out, and when it is cool , put 
in twelve yolks of Eggs, and [ix Whites, 
ſome Marrow in big Buts, or Beef Suer ſhred 
{mall , as much Sugar as you think fr , then 
fill your Guts being clean ſcraped; you 
may colour ſome of them if you pleaſe, and 
into ſome put plumped Currans , and boil 
them juſt as you do the other. 


B SS Mw Eo woo oy vY IO 


270, To make a Rice Pudding ts 
cl bake. 


lefl Take three Points of Milk or more, and 
an Yo therein a quarter of a Pound of Rice, 
clean walhed and picked, then ſet them 0- 
Fer the fre , and let them warm together, 
and often ſtir them with a wooden Spoon , 
Wbccauſe that will not ſcrape roo hard at the 
Wotom, to make it burn, then let it boil 
lit be yery thick , then take it off and let 
JW cool, then put ina little Salt, ſome beaten 
fic, ſome Raiſins and Currans, and ſome 
a Ffarrow, or Beef Suet ſhred very ſmall,then 


If 1 h your Pan, and ſ@ bake it, but not too 
Jeate Waucn, | 

et0- 

m of 


- H 271. To 


x46 "The Quert:like Cloſet, 


271, To make a Pudding of wid: 
Cards, © 


Take Wild-cords and Cream with theft, 
F put thereto hr ak 'borh yolks and whites, 
| | Roſewater, :Sugar , und beaten Spice with 
| fome Raiſins and Currans , and ſothe Mar- 
row , anda line Salt, then' mo a Pan, 
and bake it. | 


27 2, To make Pudding of Plum-Cake, 


Slice your Cake inco ſome Cream or 
Milk, and boitit., and-when its cold, put 
in Eggs, Sugar, a licrle: Salt arid ſome Mar- 
row,'{o butter aPan'and bake it, -or fl! guts 
with'it. 


ec eee nn Hd wana ney, " 
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273, To make 'Birket Pudiling, 


Take Naples Biskers and cut [ther into 
Milk; and boil ir," rhen- put in Eggs , Spire 
Sugar, Marrow, and. a lirele Salt, and 
boil ir and bake bc. 


f 274. To makea dry Oat meal Puddingh 


| 

| Take your Oatmeal well picked, and pu * 
faro.ituticele Salt , ſome Raiſins and Cu © 
ras 
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rans, and ſore beaten Spice, and good ſtore 
of Bcet Suet finely fhred,1o 'tie 1t up hard. 
ina Cloth, and let your water boil when 
you put it in , and letir-boil very well ; it 
you would butter it, then leave our the Sv- 
&t; and if you'wonld leave oui the Frutt , 
then put in ſweet herbs good ſtore. 


175. To make Almond Putldings a 
different way from the other, 


Take two'Manchets and grate them, then 
ſcaid them in ſome Cream, then put in ſome 
Almonds Blanced and beaten as you do 0- 
ther, with Roſe-water, let there be about 
valf a pound , then put in eight Eggy well 
beaten, ſome Spice, Sugar , alt ;,and Mar- 
row, and having your Guts well ſcowred 
ind ſrraped, fill rhem, but not roo full, and 
boil rhem as'you'do the other ; orbake it if 
you pleaſe ; Cutrans will do well in it. 


276. To make a Quaking Pullding, 


Take Grated Bread, a little: Flower ,, Su- 
ear, Salt, beaten Spice, and ſtore of Eggs 
well beaten, mix theſe well,;: and | beat them 
topether, then dipa-clean Cloth in hot 'wa- 
&r, and lower it over, and let one hold it 
H 3 ar 
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at the four corners til] you put it in, ſo tie it 
up hard, and let your Water boil when you 
pur it 1n, then bot! it for one hour, and ſerye 
it-in with Sack, Sugar and Butter. 


277. To make good Dumplings. 


Take ſome Flower and a little Salt, and 
| a little. Ale-Yeſt , and ſo much water as will 
z make it into a Paſte, fo let your water boil 
when you do put them in ; boil them but 3 
little while and then buttet them. 


278, Another way to make Dumplings. 


[1 Take half a quarter of a Peck of Flower, 
| + and one Egg, yolk and white., half a Pound 
F of Butter broke in. little Bits , mix them to- 
| gether with ſo much cold Milk as will make 
| It up., do not break your Butter too ſmall, 
| for then thcy, will, ngt flake ; make them 
| up like Rouls of Butter, and when your | 
water: boils, put them in, and do not boil 
them too much, thendutter thein, 


279, Another way to make Dumpling!. 


Take Flower and- temper it very light 
with'Eggs', Milk, or rather Cream, beaten 
Spice, Salt, and a little Sugar, then _ 

01 
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Cloth in hot water, and flower it , and fo 


| boil it for a Padding, or elſe make it pret- 


ty tif with the Flower and a little grated 
Bread, and fo boil them for dumplings , 
then butter them, and ſerve them in, 


280, To make a green Pudding to 
Butter. 


Take a- Quart of Cream and boil it, then 
pur in twelve Eggs, yolks and whites well 
beaten, and one Manchet grated {mall , a 
little Salt, beaten Spice and ſome Sugar. 

T hen colour it well with ſome Juice of 
Spinage, or if you will haye it yellow, colour 
with Saffron. fo boil it in 2 wet (lath 
flowred as before, and ſerve it in with Wine, 
Sugar and Butter, and ſtick it with blanched 
Almonds ſplit in- halves,. and pour the 
faace over it, and tt Will Jook like a Hedg- 


You may at ſome time ſtick it with Can- 
died Orange Pill or Limon Pill, or- Eringo 
Roots Candicd,, you may ſometimes ſtrew 
on ſome Caraway Combs, and if you will 
bake it, then put in ſome Marrow, and 
ſome Dates cut ſmall : - thus you have many 
Puddings taught in one. 


H 3 281. To 


281. To make a Pudding of @ Hogs 
Liver, 


Take your Liver and boil itin water and 
ſalt, but not too much , 

Then bear it finein a Mortar, and put to 
it one Quart of Cream, a little Salt, Roſe. 
water, Sugar, beaten Spice and Currans, 
with [1x Eggs beaten-very welt :. mix it wel, 

And if you bake it, put in Marrow, or it 
you boil 1111 Skins. | 

But if yow boil it in a Cloth, then leave it 


our; and butter it when it is boiled. 


202, To make a Raiberry Pudding. 


Take a Quart of Cream and boil i 
with whole Spice a while, then put in ſome 
grated Bread, and cover it oft the Fire , that 
Ir may ſcald a little ; then put in eight Egys 
well beaten, and ſweeten ir with' Sugar ; 
rhen put in a Pint or more of whole Razber- 
ries, and {o boil it ina Cloth, and take heed 
you do not boil ittoo' much, rhen ſerve it in 
with Wine, Butter, and Svgar. 

You may ſometimes leave out the Ra | 
berries, and put in Cowllip Flowers, of 


 Goosberries. 


2 33, 
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F: 3. To make a Calves-Foot Pudding, 


Take thoſe which ate tenderly boiled and 
ſhred them ſmal} with Beef-Suer , then, put 
to four Feet one-quaet «of Cream ang, eight 
Eggs well beaten , alittle Salt, ſome Roſe- 
water and Sugar , ſome beaten Spice, and 
one pound of Cugrans; mix all theſe well 
together , then boil it or bake it , but if you 
would Butter is, then.do not put in Suet, 


284, To. make a Pudding to roſt, 


” Take a Pinr-of 'Cream, ſcald a lintle pra- 
16q Brea init, then pyr m cheer Eggs bea- 
100, a litthe Flower ,' Corars; beajen Spice, 
Suer, Supargnd $ake;, with ſome iBeef-Suet 
bnely ſhred, make it-pretty Riff; 'and: wrap 
tis a Lambs Caul, and roft it on a Spit wittr 
a Loin ok Lambrg. if you pleaſe, you way put 
In a little Roſewater. 


#1 LU ;7' I ze! 1 \ 16 ' 4 _ AulL : 

85. Tv maks Cream'of divers things. 
Take 2 Quant of _——_— bojd'cir- a 
in eight" yolks of Eggs, and 
fis Whites/well AO them in -oxer-the 


Fire, and \Riv/ chem ei they ann, 'then 
oF H 4 when 
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when it is almoſt egongh, put in ſome Can; 
died Eringo Root , Orange or Limon Pill 
Candied, and cut thin, preſerved Plums, 
Withoat the Stones, Quince, Pippin, Cher. 
ries, or the like; it your. do not like it fo 
thick, put fewer Eggs into it. 7 


286. To make Crean of Artichoke 
Bottoms, 


Take a Quart of Cream and boil i with 
2 1ittle whole Mace a while ; then have your 
Artichoke Bottoms boiled very tender , and 
bruiſe chem well in a Mortar, then put 
them into the Cream, and boil them a while, 


then put in ſo many yolks of Eggs as you 
think fir, and ſweeten. it to your tafte; 
when you think # is enough, pour it out, 
and ſerve it in cold. 


287. Topichle Barberries, 


Take your Barberries and pick out the 
faireſt Bunches.of them, then take the Re- 
fuſe, and with ſome Water and Salt, {0 
ftrong as will bear an Egg  boil-them to- 
gether for half an hour or-more, chen Jay 
your fair Bunches into a Pot ;; and when Ui 


Liquar is cold, pour it .oyer thetn,! +; Fo 
| ;.. H 2 9 6s 
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288, Topickle French Beans. 


Take them before they be too old, and 
boil them render , then put them into; a piC- 
kle made with Vinegar and Salt, and fo keep 
then ; it is a very good and pleaſant Sallad. 


289, To pickle Oyſters. 


Take your great Oyſters, and in opemang 
them ſave the Liquor, then ftrain & from 
droſs , add to it ome Whue Wine, and 
White Wine Vinegar, and a little Salt, and 
ſo let them boil together a while , putting 
In whole Mace, whole Cloves, whole Pep- 
per, [liced Ginger, .and quartered Nutmegs, 
with a few - Bay leaves, when the Liquor 
is botled almoſt enough , put in» your Oy- 
ſters and plump then, then lay them out 
to cool , then put them into a. Gally-pot or 
Barrel , and when the Liquor is cool , pour 
tover them, and keep thera from the Air. 


290. To make the beſt ſort of Muſtard, 


Dry your Seed very well, . then bear it 
by little and little at a time in a Mortar, and 
liitir , then put the Powder into a Gally- 
pot, and wet it with Vinegar very well, 
then put in a whole Onion , pilled but-.nes 

H 5 cu, 


5 


154 CheQueewlike Clolet, 
cut a little Pepper beaten, a little Salt, and 
a lamp of: ſtone Sugar, | 


291. Another ſort of Mnſtard. 


Dry your Horſe-Radiſh Roots 1m an O- 
ven very. dry, then beat them io Powder and 
ſift them, and when you would uſe any, 
wet it with Wine. Vinegar, 'and fo it wil 
rather be better than the other. 


292. To keep boiled powdered Beef lon 
after it is boiled. 


When your Beef is well powered, and 
boijled.thoroughly, and quite cold , wrap 
upcloſe in a Linnen cloth, and then a Wook 
len one, and (o keep i in a Cheſt or Bo: 
from the Air. - 


299. To wake Clonted Cream. 


Take three Gollons of new Milk , i 
on the fire, and. boil it, then put in tw 
Quarts of Cream , and flir ir about ſor 1 
while over the fire, then. pour it out ini 
kvera[ pans, and cover it tifl the next mot-if 

ing, then take it off carefully with } 
Skimmer , and put it all into one diſh one 
up0! 
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upon another , then cat it with Wine and 


Sugars 


294, Ar excellent Damask 
Powder, 


Take of Orrice half a Pound, Roſe leaves 
four Qunces, Cloves one Ounce , Lignun 
Rhadinwms emo Ounces, Sterax one Ounce 
and an half, Benjamin one Ounce and an 
half, Musk and Civet of each ten Grains , 
! beat them alcogether grofly , fave the Roſe 

leaves you muſt put in afcerwards, This is 
a very fine Powder to lay among Linnen, 


_- > 
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SECOND PART 
0 


| F 
Thos Queew-like Cloſet ; 


Having an Addition of what hath 
already been treated of, and direRing a 
yery true and exceNent way for all man- 
ner of COOKERY, both Frgn, FLesx, 
and PASTRY , 


Shewing , 
The true Sn azon1xG. of all Things 
tor Compleat TABLES: 
Alfo., 
All Kinds of SAUCES & PICKLES, 


in a very brevious way. 


_————— —— — CC WO" . 


Has 


Hereis tobe noted, that in divers of theſe 
Receipts there are Direions for two or 
three ſeveral Things in one, not confoun- 
ding the Brains with multitudes of 
Words, to little or no purpoſe, or vain 
Expreſſions of things which are altoge- 
ther unknown to the Learned as well as to 
the Ignorant : This is really imparted for 

| the good of allthe FEMALE SEX. 


By Hannah wolly, alias Chaloner. 
Lina , Prirzed for R. Lowndes, 1674. 
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, To wake Elder, Vineger and, ts 
| colony ihe 1)! A1 115 him 


T of your beſt white Wine Vi- 


—— 
. 


J—_— 
— 
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negar, and put ſuch a quantity of 
ripe Elder-Bcrries into it as you 
ſhall think fir, in a wide month'd 
Gaſs, ſtop it cloſe, and ſet it in the Sun for 
about ten days, then pour it ont gently into 
another Glaſs, and Keep it for your uſe , 
thus 
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thus you may make Vinegar of Red Roſes | 
 Cowſlips, Gilliflowers, or the like. 


2.. To make Metheglin, either Brown 
.- or White, bat White is beſt, 


Take what quantity you pleaſe of Spring. Wl, ; 
Water, and make it ſo ſtrong with Honey 
that it will bear an Eg » then boil it very 
| well, ill a good part be waſted, and put.n 
tot boiling a good quantity of whole Spice, 
Roſemary, Balm, and other cordial and 
pleaſant Herbs or Flowers. * 

When it is very well boiled, ſet it to cool, 
it being ſtrained from the Herbs , and the 
Bag of Spices takenout ; 

"When it is almoſt cold; put ir. a lime, 
Yeſt, and beat it well, then' put it into Veb Mes 
ſels when it is quite cold, and alfo the By 
of Spice, and when it bath ſtood a few dayy, 
bottle it up , if you would have it red, you 


muſt put the Honey to ſtrong Ale Wort it 
Nead of Water. | 2z 


3 R; 
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3. To make Collard Beef. 

Take a good Flank of Beef, and lay it in 
Pump wateriand Salt," or rather Salt-peter, 
one day and one-night , -rhen take Pepper, 
Wice, Nutmegs, Ginger, and Cloves , with 
* Wzlittle of the Herb called Tarragon, brat 
) Whour Spice, ſhred your Tarragon, and min- 
le theſe with ſome Suet beaten ſmal] , and 
[irew upon your Beef, and ſo rowl it up, 

| tie ithard, and bake it in a pot with, 

laret Wine and Butter,let the pot be cove- 
dcloſe, and ſomething in the pot to keep 
Wb Meat down in the Liquor that it ma 
xſcorch,, ſet it into the Oven with Houſ- 
Id bread, and when it is baked, take it 
, and let it cool, then hang it up one 
in the Chimney before you cat it; and 
1s long as you pleaſe. 
S%rye it in with Bay Leaves, and-eat it 
«1 Muſtard and Sugar. 


j 


To make Almond Puddings” with 
French Rolls or Naples Biskets. 


Take 3 Quart of Cream, boil it with 
bole Spice, then take it from the Fire , and 
tn three Naples Biskets, or one Penny 


ſench Roll ſliced thin , and cover it up to 
ED ſcald ; 
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fcald; when it is cold, put in four Ounce; 
of ſweet Almonds blanched, and beat: 
with Roſewargc, the Yolks of eight Eggs, 
and 2 lutle Marrow, with as ranch: Sugar % 
rages » anda _linle; Sals ; you my 
1] it, or bake is, er put iy into; Skins . ift 
he boiled.or baked , put Sugar on it when 
you. lerve is in, | 


' 5+ To wake Ravley Crean, 


Take two Qunces of French Barley, ar 
bail it in ſeveral Waters, then take a quan 
of Cream, , and boil -iz with, whole Spicy | 
pur in- your Bazley, and boil: ther. rogniaiÞ 
WISME< Zed bit ne le bog , hy 0M 

. Then put 4n.the. Yolks of fix Eggs 
beaten , :a0d 34 much:Sygar:as:you think ly 
ſir chem well over the: fire, theo- pave 
cut, and when it is cald; ferve it in 1 ti 
_ may make Ric&Creatm, bnly. donnie 

il that, buta very little in Milk , befor 


you put It into the Eream: 


REDO Le . 
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6. To make Cheeſe-Cakes. 


Take four Gallons of new-Milk, fer it 
with a little Runnet , and when it 1s come, 
tWbreak it gently, and whey tt very well, then 
en Mike fome Manchet, firſt ſealded well in new 

tk , It che Milk be thick with tt, and 
while it is hot, put in. a quarter of a pound 
ef freſh Bucter, and ſtir it in, when it is 
old, mix that and your: curd together very 
ell, then put in one pound and half of 
lumped Currans, ſome beaten Spice, a. ve- 
little Salt, Roſewater, and the yolks of 
W'gat Eggs, half a Pint of Cream , and a 
tle Sugar , mix them well together, then 
ake ſome Paſte, with Flower, Butter, the 
vJolkof an Eggand faire water, and roul it 
thin , and fo bake them in bake-pans, 


iuſWnd do not let them ſtand too long in the 
. We 


7. Another way for Cheeſe. cakes. 


Take the Curd of four Gallons of new 
- Willk, and put thereto half a pound of Al- 
nds blanched and beaten fine: with Roſe- 
"W'ver, then put in one Pint of Raw Crean, 
yolks of ten Eggs; ſome beater: Spice, 
2 


— EGS nw nnnc  ns IISO. ern og eee - 3, 
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a little Salt, one pound and half of plumped 
Currans, a little Roſewater, and ſome $y- 
gar, and ſo mix them very well, and py 
them into your Cruſt and bake them. 


8. Another way for Cheeſe. cakes, 


Take the Curd of four Gallons of ney 
Milk , beat it well in a Mortar with half 1 
pound of fre(l> Butter, and then ſcafon « 
you do the other above-named. | 


9, Another wayfor Cheeſe-cakes, 


Take the ſame quantity of Cure, and nuſe®* 


it with half a Pound of Rice boiled renderit 
Milk, one quarter of a pound of freſh But 
ter, the yolks of eight Eggs , -one Pint @ 
Cream, beaten Spice, two pounds of Cut 
rans firſt lumped, Roſewater and Sug; 
and a little Salt , and ſo bake them, not. 
much, 


10. To make a freſh Cheeſe, 


Take ſome very. tender- Cheeſe-Curd 
ſtamp it very-well in a Mortar with a Jt 
Roſewater , wherein; whole Spice 
been ſteeped, then ler it-ſtand in alike "mp 


IO mmregr ater eat nes 
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lender about half an hour, then urn it out 


into your Diſh , and ſerve it to the Table 
with Cream, Wine, and Sugar. 


11. Another way for afreſh Cheeſe, 


Take a quart of Cream, and boil in it 
whole Spice, then ſtir in the yolks of eight 
Eggs, and four Whites well beaten , and 
when they are hot , put in ſo much Sack 
35 Will give it a good taſte, then ſtir it 
over the Fire til] it runneth on a Curd, 
then beat it in a Mortar as the other, and 
ſerve it to the Table with Cream and Sn- 


40 


12, To make Oalmeal Pudding. 


Take Oatmeal beaten fine, put to it ſome 
ream , beaten Spice, Roſewater and Su- 
ar, ſome Currans, fome Marrow, or Peef 
et ſhred fine, and alittle Salt, then Butrer 
your pan and bake it. 


3. Puddings in Balls to ſtew or tofry, 


"Take part of a Leg of Veal, parboil it, 
96 thred it fine with ſome Beef Suet, then 
We ome Cream, Currans, Spice, Roſewa- 
ter, 


ter, Sugar, and a little Salt, a little grated 
Bread, and one handful of Flower, and 
with the yolks of Eggs make them in Ball 
and (tew them between two Diſhes, wit 
Wine and Butter, or you may make fone 
of them in the ſhape of Sauſages, and mh 
thern in Butter , (o ſerve them to the Table! 
with Sugar ſtrewed over them. ﬀ 


I4 To boil Pigeons, A 


Take your largeſt Pigeons and cut then p 
in halves, waſh them and dry them , half, 
boil a little water and Salt, with ſome wholWeii 
Spice , and a little Faggot of ſweet Herbs, 
then put in your Pigeons and boil them, ul 
when they arc enough, take ſome boiled 
Parſley ſhred ſmal}, tome fweet Butter, Cl 
ret Wine, and an Anchovy , heat them i 
gether, then put1n the yolks of Eggs, 4d 
make it thick over the Fire, then pn in yoga, 
Pigeons into a'Dith , -garniſhed with pickiegy,, 
Barberries and raw Parſley,, and io po 
over them your Sawce , and ſerve it '0 0n;; 
Table. | | the; 
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15. To make an Apple Tanfie, 
| Take a Quit of /Creart, ons Manchet 


x raved, the yolks of ren Eggs, nd four 
7 whites, a little Salr, forne Sugar, and a lit- 
le tle Spice, then'evt yonr Apples tnround thin 


ices, and lay them into your Frying-Pan in 
o:der , your Batter being Hot , when your 
Apples are fried, pourin your Butter, and 
ſry iron the one (de, then turn'it ON a Pie- 
Plate, and CliBe'ir/inco the Pan again, and fry 
it, then put'ft on a Pie Phate, afid Tqueez 
ie Juice'of 'x Limon-over its, 'aht! ftrew on 
fe Sugar, and'ſeyve it tothe Table, 


16, To make « green Tanſit to fry, or 
boil over a Pot. 


Take-a:quart of Cream, .the'yolks:of one 
"Wozen of Eggs and half, their Whites. well 
"MW bet, ix t1:em together, ant! prin 6he Nur- 
Wig erated, ten eglour fr well with" the 
OY Jtice of Spinage; and fivecten'it with Sugar, 
then fry it with Butter as You'do the other , 

und ſerve it'in' the ſine iaprers” bar you 
muſt |1y thin flices'of” 'L:itnori'offon iis. 

If you willmor fry it, then'bincer 2'Diſh, 
0 pour irthetein , and"fet' '1t"bpoN a Por 


of 


168, The Queen-live Cloſet, 


of boiling water till it be enough ; this is the 
better and calier way. | 

Thos you may make Tanlies of any oth; 
things, as Cowllips, Rasberries, Violes 
 Marigolds, Gilliflowers , or any ſuch like 

and colour them with their Juice ; younuy 
ule green Wheat inſtead of Spinage, 


| 
; 
( 


17. To make ar Anmnlet. 


Take twelve Eggs, beat them. and ſiruin 
them, put co thera three or four ſpoonful 
of Cream, then put in a little Salt, and Is 
ving your [rying-pan ready with fore Bu 
ter very hor, pour it in, and when you hay 
fryed it alittle, turn over both rhe ſides ins 
co the middle, then tarn it on the other (ide, 
and when it is fryed,ſcrve it to the table wit 
Verjuice, Batter and Sugar. 


19. To make a Chicken+Pe, 


Make your Paſte with cold Cream, Fiow-W 
er, Butter and the yolk of an, Egg , rou! i 
very thin, and lay it in your Baking-pan,l 
then lay Butteran the Bottom, 

Then lay in your Chickens cut in quarief'y 
with ſome whole Mace, and Nutmeg ſic; 
with ſome Marrow, hard Lettice , Ery"8 
Root, and Citron Pill, with a few Daics ſts 
ned and Nliced : Then 
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Then lay good ſtore ot Buner, Cloſe up 


your Pie and bake it; © © | 

Then Car it open, and put in ſome'Wine, 
Butter and Sugar, With the Yolks of two 
8 or three Eggs well beaten together over the 
'Y bre, til] it be thick, ſo ſerve it tothe Table , 
ind: garniſh your Diſh with ſome pretty 
Conceits made in Paſte, 


19, To make a Collar of | Brawn of « © 
Breast of Pork, 


vin 

als p 
hl Take a large Breaſt of Pork , and bone 
Lats 

a 

if 


ut, then roul it-up, and tie it hard with'a 
ave $4pe , then boil it in water and Salt till it be 
in-W fy tender, then make Souce drink for it 
5de 0th ſmall Beer, Water and Salt , and keep 
tink : | 
-Nerve it to the Table with a Roſemary 


branch in the middle of it, and cat & with 
uſtard, + | 


114. RP b 
al irP*- 70 ſouce Veal to eat like Sturgeon, 


POUR Take what part of Veal you like beſt ; 
? | boil it with water and (alt, anda bundle 
iced. dds om a little Limon Pill,when 
yoo © Poiied enough, putinto your Liquor ſo 
To meh Vinegar as wi _— taft ſhavp, and 
Then a 
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- aLimonſliced , and when it is cold , pat in 
your Veal, and when it hath lain four or 
five days, ſerve it tothe Table with Ferne!, 
and eat-it with ſome' Vinegar , you muſt tie 
# up as you do Brawn. 


21. To wake a Paily of a Breaſt of Ve, 


Take balf a Peck of fine Flower, and two 
pounds of Butter broken into lictle bits, one 
Egg, Itttle Salt, and as much cold Cream, 
or Milk as will make it into a Paſte , when 
you have framed your Paſty, lay m your 
Breaſt of Veal banged, and: ſeaſoned withz 
hnle Pepper and Salt , but firſt you muſt lay 
md Butter. 

When your Veal is laid in, then putin 
. Come large Mace, and a-Limon {liced thin, 
Rind and-all, then cover it well wich But- 
cer, cloſe it and bake it, and when yu 
ſerve it in, cut it up While it is very hot, 
put in ſome white Wine, Sugar,the Yolks 
Eggs. , .2nd-Bytter being firſt heated over tk 
Fire together ; this is very excellent meu 


BESEESSSTSS——,  _ 


22. To make a Pigeon-Pie, 


Make your Paſtc #s for the Paſty , 19 
* thi; nice 2:6 your ning 
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then lay in Butter , then mix Pepper and 
Salt and Buyer togettier.,- and fillthe bellies 
of your Pigeons, then lay them in, and 
put-in forme Jarge Mace , and little thin Qlices 
of Bacon, then cover them with Butter, and 
cloſe your Pie , and bake it not £90 much. 


13. To boil a Capont or Henwith Opfters, 


MM Take cizher of ther; and fallthe Belly of 
\W it with Oyſters, and truſs it, then boil ir 
nl in white Wine: , Water, the Liquor of the 
: Wl Oyſters , a Blade-or iwo of Mace, a little 
4 Pepper whole ,_ and a litsle-Salt 4 when it is / 
y I boiled enough , take the Oyſterg;om of the 

belly , and put them into a Dith , then take 
in ſome Butter, and foe of the Liquor it was 
n, Wl beiled in, and two Anchoves with the yolks 
u- Wh of Eggs well beaten, heat theſe together over 
the bre, ,and chien-put your Qyters into irs 
then garniſh' yoaue>DNith with Limon Vliced 
thin, and; ſorde, of che: Oyſters, alſo ſome 
pickled  harbgrries and-raw Parfly , then lay 
your Capon ox Hen in the middle of it, and 
pour the ſauce pon the Breaſt of irthen lay 
a fied Limonand ſerve in, 

f 


C3 
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. 1 24, 'To make an Olio, © 


Firſt lay 1n:your Diſh aFricaſy made of 1 
:Calves- head;with Oyſters and Anchovies in 
4, then lay Marrow: bones round the Diſh, 
-within them lay Pigeons boiled round the 
Bith\, and ithin:flices:of Bacon , lay inthe 
middle upon your Fricaſy a powdred Goo: 
boited,' then lay ſome ſweet-breads of Veal 
fryed, and balls of Sawſage-meat here and iſ 
there, with ſome Scotch Collops of. Veal « if 
of Mutton : Garniſh your Dilh with Limon 
- or Orange and.fome toaſts for the Marrow, Wl | 

ſo ſcrveltan1yf ths fs 0 1 5 | 


25, To make C racknels® 


Take half a Pound of fine Flower,and us WJ 4, 
much fine Sugar', a' few: Coriander feew i 1; 
bruiſed,» and (ome Burtes'rubbed into 6 WF i; 
Flower , wer-it with Epgy ,-Roſcwateranl WI n 
Cream, make it.into/a/Paſte,; :and row! 140 Wl th 
thin Cakes, then' prick them and bake then; WW $4 
then waſh them over:With'Bgg'and a lit W (ji, 
Roſewater, then drythem'again in che Or" I Cj 
t0.make them criſp. Y put 

Jui 
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26. To make good Sauce for a boiled 
| Leg of Mutton. 


Take the beſt Prunes and ſtew them well 
with whice Wineor Claret, and ſome whiole 
Spice , then 'ſtrain- them into a Dith and ſct, 
it over-a Chafingdiſh of Coals;put to it a lit» 
tle grated Bread, juice of Limon and a line 
falt, then lay your-Mutton in a Diſh, being 

k well boiled withiwater and ſalt, pour your 
ſauce touts 

Garniſh your Diſh with Limon , Barber» 
ries, Parſly, and ſo ſerve itin, 


—  F- TH wy wa. OR. uk 


2 -— Fs 


—— 
- 


2Þ.To roſt Pork without the Shir.. 


Take any joint of: ſmall Pork , notſal» 
ted and lay irto the fire till the Skin may be 
taken off, then take it from the fire and 
like off the Skin , then ſtick it with Roſe» 
mary and Cloves, and lay it to the fire again, 
then ſalc ir androſt it carefully ,.-then: make 
dave for jt with Claret. Wine, white bread 
liced thin, a little watey , and ſome beaten 
Cinamon , boil theſe well rogether', then 

q Put in ſome Salt, a lictle Butter, Vinegar, or 
Juice of Limon , and a little Sugar , when 
your Pork is roſted enough, then flower it, 

I 3 and 
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and Jay it into a Diſh with the Sauce, and 
ſcrve it 1n, 


28. To roite a Fig like Lamb. 


Take a Pig cut it in quarters, and trak 
u like quatters of Lamb, rhenfpit it , and 
roſte it cill you may take off the Skin, they 
take the Spit from the fire , and take the Skin 
clean off, then draw it wach Parſly, and lay 
it to the fire, baſte i with/Butter, and whe! 
it is enough, flower it and ſerve it tothe 
Table with Butter, the Juice of Orange,and 
groſs Pepper, and a [utle Salr, 


29, To make Codling Cream, 


" Take fair Cedling Apples , and when 
you have fſcald them very well , pec| then, 
and pur then into! warm water over a fe 
Embers covered cloſetill they are very greeq 
then take a quart of Cream and boil ir wil 
a blade of Mace, and then bruiſe {ix of you 
Codlings very well , and when your Creat 
is almoſt cold, put in your Codlings, and fit 
them very well over a flow fire for tear the 
turn, then put in the yolks of Eggs well be 
ten, and what Sugar you think fit, and leath 
' bevpoa thefire, ſtirring it till you chinkit*®iW T 
cnough ,- then ſerve it in cold. 


30, 4 
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20, A very dainty Summer Diff. 


Set a little morning Milk with Runnet, as 
for a Cheeſe, when it is come , ſlice it our 
with a thin Slice, and lay itinto a Diſh you 
mean to ſerveit in, and putto it a little raw 
Cream , what Wine you pleaſe, and ſore 
Sugar , and fo eat it. 


31. To Butter 7h Crabs or 
Js 


Crafiſh, 

Take out their Meat and Mince it final) , 
and ſet it over a Chafinggith of Coals with 
a little white Wine, alittle Salt; and a blade. 
of Mace, and when it is very hot, put in” 
ſome Butter und forae Crams of white brezd, 
then warm the ſhells againſt the fire, and 
ll them again with their -Meat, and ſoſerve 
them 1n, | 

You may do ſhrimps or Prawns thus, on- 
ly you muſt not put them into their (ſhells, a- 
pain, but garniſh your 'diſh\With thera, -- .. 


32. To make a very good Cheeſe, 


Take a Pail full of Morning Milk. and 
Nroakings, and. ſet it rogether with two 
L 4 ſpoon- 
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ſpoonfuls of Runner , and cover it ; whenit 
is come, put it into the Wheying-Cloth 
gently, and break it as little as youcan, 
when the Whey is run clean fromit, put 
into the Vat, and turn it in the Evening, next 
morning take it out and ſalt it a little , and 
curn it twice a day upon a clean Board, and 
when it is a week old, lay it into ſome Net 
tles, and that will mellow it. 

Before you ſet your Milk, you may it 
you pleaſe, colour it with the juice of Ma 
rigolds, Spinage or Sage. 


33+ To boil a Rump of Beef. 


Take a Rump of Beef a little ſalted, ard 
boil it in as mach Water, as will coverit, 
and boil a Net full of hard Lettice with it, 


and when it is boiled , take your hard Let- I 
tice; ſome Wine, eicher White or Claret, W an 
ſorge Gravie , ſome Butter and ſome Nut: 
mep , and. warm them together , then Dilh 
your Meat, and pour your Sauce over it,and 
garniſh your Diſh with Parſley, 


347] 
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© ugar ſirewed upon the brims of he Difh.. 
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34. To make Frilters of Liver or of 
any other Meat. 


Take your Liver , Capon or Veal, pars 
boilit, mince it ſmall, and then pat-ro it 
ſome Cream , Eggs , Spice and Salt, and 
make it pretty thick , and fo fry them ; you 
may add a little Flower if you will , ferve 
them in with beaten Spice and:Sugar ſtrewed 
over them.. | | | ; 


25. To make an Almond Pudding to 
be baked and Iced over, 


Take a pound. of Almonds blanched and 
beaten with Roſewater , the Yolks and 
Whites of twelve Eggs well beaten and 
ſtrained, then. puv in Sugar ,, beaten Spice 
and Marrow, With a little Salt ,. not in too 
hot an Qven ; ler this'be baked ; when it is 


daked, ſtick it fall of bianched Atmonds;and 


ee it over with Sugar , 'Roſewater , - and the 
White of an Egg beaten together, .then ſet 
into the Oven again , thx the Ice may riſe 
anddry, then ſerve it to the Table with (ine 
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36, To ſouce a Pigin Collars. 


Take the two fides of a large fat Pig and 
bone them, then take Sage , bait and grated 
. Nutmeg , 'a(po0od quantity, and ſtrew all 6 
ver the {ides of them, then reul them w 
hard, and tic them well with a Tape , the 
boil them, and alſo the Head very wellin i 
Salt and Waterxill they be render; 'then tak! 
them out of the Liquor , and lay them 40 
cool, then put ſome Vinegar and a Limor 
Nliced into your Liquor, and heat it agan, 
and when it is cold, put in your Collars and 
Head,and when they have Jain a week, ſeri: 
them tothe Table with Maſtard. 


37. To buke Veniſon or Mutton to key 
| fix or eight Months, 


Take /a haunch of Veniſon; or for wit Whi 
_ of it, take a large Leg of Mutton, bones, Wi 
and'{tuff_ it-well with groſs Pepper, Cloves 
Mace and Nutmeg mingied with Salr, thet 


rub ic all over with the like , then put it in Mhice 


a Pot with gued ſtore'of Butter , and bale 
it with Houſhold Bread, and let it be paſtel 
Over : 


Then pour out all the Liquor , and wh 


do 
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itis cold, rake only the Fat, and ſome more 
Butter, and! meltthern together in a Stone- 
Pot ſet into a Kettle of bojling water , thea 
pour it into the Pot to your Veniſon or Mut- 
ton, and ſo keepiit, Nice it out , and ferve 
itto the Table wich Muſtard and Sugar, and 
parniſh it with-Bay Leaves, 


| 28. To-pot Pigeons , or wild Fowl, or 
a Gooſe-or Rabbits, 


on Take either of theſe, and fill their bellies: 
NW with the before named Spices and Salt and 
nd i Butter , and rub-chem (over with-the ſame , 
"then do juſt as you do the Veniſon. | 


SS Fo WS 82-2 Co do 


39, To boil a large Pike and Eels 
together, 


Takea large Pike, andgwt him and waſh 
vim, and be fare to ſave what is good wirh- 
mhim , then teketwo great Eels and ſcowr 
lem well ; throw away their Heads , pat 
em, and waſh them well, and cut them in 
pieces, tken boil-ſome-white Wine and W a- 
, dalt and ſweet Herbs together , with 
dme whole Spice , and 'when it boils apace, 
pat in your Fiſh , and when it is enough , 
ate ſome of the Liquor , two Anchovies, 
| ; ſome 
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ſome Butter and ſome Shrimps taken out 
of cheir Shells, and.heat all theſe together, 
then put in the yolks of two or three Eggs, 
and heat all together , then lay ſome Sippets 
of French Bread into your Diſh, and ſe 
over a Chatingdiſh of Coals, and lay you 
Fith in order upon. thera , then. pour your 
Sawce all over it, and garniſh your Dilh 
with Shrunps ,, Barberries and raw Parlley, M. 
ſoſerve it to the Table very hot. 


40. To roite Eels with Bacon, | 


Take great Eels .and ſcour them wel), ad WW 
throw away the Heads, gut them, andcut 
them in pieces, then cnt ſome far Bacon very 
thin , and wrap them in it, and ſome By 
L eaves, and ſo tie them faſt to the Spit, an I fl 
roſte them, and baſte them well with Clare 
Wine and Batter,/and when they are enough { 
dredge them over with. grated bread , and " 
ſerve them in with Wine, Butter, and A» © 
chovies ; Garniſh your Diſh. as you plea. W £ 


Al. To wake a Pie with Eels and 
| _ Oiſters. 


Make your Paſte, and roul it thin, us 
Tay it into your baking: Pan, ihen take pl 
| ; 


x 


Ec 
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Eels and flay them, and gut them, cut them 
in pieces., and walh them, and dry them, 
then lay ſome Butter into your Pie, and ſea- 
ſon your Eels with Pepper, Salt, Nutmeg, 
Cloves and. Mace, and lay them. in\, then 
cover thera all over with great Oiſters , and 
put in.three or four Bay Leaves, then put in 


more of your beaten Spices and<alt , then 


cover them well with. Butter , and put is 
two or tnree Spoonfuls of white Wine, ſo 
cloſe it and bake it, then ſerve it in hot ro 
the Table, 


42. To make a Pie with Parſneps and 
Oiſters very good, | 


Take. your Parſceps tenderly. boiled, and 
ſlice ther thin , then having your Paſte rea- 


dy laid in your baking-pan, put in good. 


ſtore of Butter, then lay m a Lay of Parſ- 
neps, and ſome large Mace, and Pepper 
cracked , then ſome. Oiſters and Yolks of 
Eggs hard boiled , then more Spice and but- 
ter, then more Parſneps, then mote Oiſters, 
then more hard Eggs, more Spice , and co- 
ver it wel}, and bake it, and ſerve it in hot, 


43+ To 


43. To dreſs Artichoke Suckers. 


, Take your Suckers of Artichokes , and 
pare them as you would an apple, andcaf 
them into water to keep their Colour , and 
to take away the bitterneſs of them , putal- 
ſo to them che ment which is in the ſtalks of 
great Artichokes , then boi! Water and $a 
cogecher , and when itis boiling apace , put 
m your Suckers and Sralks tied up in a thin 
Cloth with a blade or two of Mace, and 
when they are enough, melt ſome Butter 
and Vinegar together very thick and hot, 
and a little Pepper wwuh it, then lay themin 
a Dith, and pour the Sauce over them, ſtrew 
en a little Salt , and about the Diſhes , and 
ſo ſerve it In. 


44 70 boil Cucumbers, 


Take your largeſt Cucumbers , and wah 
them and put rhem into boiling water made 
quick with Salt , hen when they are builed 
enough , take up them and pee} them and 
break them into a Cullender , and when the 
Water is well dratned trom thern , put then 
into a hot Diſh, and pour over them ſome 
Butter and Vinegar a little Pepper and = 

rey 
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frew Salt on your Diſh brims, lay ſome 
of the Rind oft them about the Diſh cut in 
.veral Fancies, and ſo ſerve them to the 
Table, - | 


45. To make ſeveral Salads , and alt 
very good, 


Take either of the ſtalks df Mallows, or 
Turnip ſta}ks when they run to ſred ,-or 
talks of: the herb Mercury with the ſeedy 
head , cither of theſe while they aretender , 
put into boiling Water and Salt, and boiled 
_ , and then Butter and Vinegar over 
them, 


4h. To make 4 Sallad of Burdock , 
good for the Stone , another of the 
tender Stalks of Sow-thiftles, 


Take thenfide of the Stalks of Burdock, 
and cut them 5n thin/flices, and.jiay them m 
water one whole day, ſhifring them ſome 
limes , then bott them , and butter them as 
you dothe forenamed. 

Alſo the tender Stalks of Sow-thiſtles 
done in like manner , are very good and 
wholſome, 


47. To 
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47. To make « Tart of $pinage, 4 


Take a good quantity of green Spinage, 
boil ic in water and ſalt , and drain it well in 
a. Cullender , then put to it plumped Cur.  y 
rans, Nutmeg, Salt, Sugar and Butter, with i of 
a little Cream, and the Yolks of hard Eggs Wh 
beaten fine, thery having your Paſte ready Wi: 
laid in. your baking-pan, lay in alittle bu- Wz 
ter, and then your Spinage,, and then ali {Who 
tle Buiter again, ſocloſe it, and bake it,and MWke 
ſerve itto the Table hot, . with Sugar ſtrewed {pu 
over It. an 


48. Artichoke Cream: 


Take the tender bottoms of Artichoke, 
and beat them ina Mortar, and pick out al 
the ſtritgs, then boil a quart of Cream with 
large Mace and Nutmeg, 'then- put-in your 
bottoms, and when they have boiled a while 
put jn the yolks of ſix Eggs well beaten; 
and ſo much Sugar as you think fit, and heat 
them together over the fire, then pour it into 
a Diſh, and when it is cold ſerve.ic inwit 
Sugar ſtrewed.over it, ' 
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149. To make very fine Rolls for Noble 
Tables, 't 


Take half a Peck of fine Flower , the 
, yolks of 4 Eggs and a little Salt, with a Pint 
\ W of Ale yelt, mix them together, and make 
5 Wl them into a Paſte with warm Milk and a lit- 
7 Wile S2ck, then mould it well, and put it into 
. BW: warm Cloth to riſe , when your Oven is 
» Wiot, mould ir again, and make it into little 
Rolls, and bake them, then raſp them, and 
| MWpur them into the Oven again for a while , 
ud they will eat very criſp and fine, 


50. To rake ſhort Rolls. 


Take half a peck of fine Flower, and 
reak into it one pound and half of freſh 
Putter very ſmall, then bruiſed Coriander 
eds, and beaten Spice With a very little 
bilt and ſome Sugar, and a Pint of Ale+ 
jeſt , mix them well together , and make 

into a Paſte with warm Milk and 
bick ; 

Then lay it into a warm Cloth to riſe, 
"d when your Oven is hot , make ir into 
kolls, and prick them, and bake ther, and 
Men they are baked, draw them and c0- 

ver 
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ver them till they be cold , theſe alſoenW | 
very finely, if you butter ſome of then Wir 
while they are hot, 


51. TO dreſs Soals a fine way. 


Take one pair of your largeſt Soals, and 
flay them on both (ides, then fry them in Wh 
ſweet Suet tricd up with Spice , Bay leave, 
and Salt, then lay them into a Diſh, andpu 
mto them fome Butter, Claret Wine and 
two Anchoyies, cover them with anothe 
Diſh, and fet thern over a Chafingdih «& 
Coals, and let them ftew a -while , thr 
ferve them to the Table, garniſh your Dii 
with Orange or Limon , and ſqueeze (one 
over them, 


$2, To ſtew Fiſh in the Oven. 


Take Soals, Whitings or Flounders, a 
put them into a Stew. pan with ſo much ww 
- ter as Wii) cover them, with a litt)e 5p 
and Salt, a little white Wine or Claret, ſoo! 
Butter, two Anchovies , and abundlet 
fweet herbs, cover them and ſer them in! 
an Oven not too hotz, when they are & 
nough , ſerve them in ; Garniſh your Di 
wherein they lie wich Barberrics, caw " 
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ley, and ſlices of Limon, and lay Sippets 
inthe botrom. 


$3. To bake Colle of® Bacon and 
Eg95.. 


Take oDids end lay a Pte-plate therein } 
then lay in your Collops of Bacon, and 
freak your Eggs upon them, 


— = 


ul Then lay on Parſley , and ſet them into 
WW" Oven not too hot, and they will be ca- 
' ker bettex than fried, 


54. To make Farmity, 


Take fome new Milk or Cream, and 
al jr with whole Spice , then put in your 
Wheat or Pearl! Barley boiled very tender 
ſeveral Waters, when it harh bo tiled 2 
tile, thicken it with the yolks of Fpps 
| beaten , and ſweeten it with Sngar, 
en ſerve it in with fine Sngar on the Brims 
«at che Dif, 
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55. To make Barley Broth, 


Lake French Barley boiled in ſeveral wi- 
ters, and to a Pound of it put three quan 
of water , boil them together a while with 
ſome whole Spice, then put in as many Ri 
{ins of the Sun and Currans as you think fi, W* 
when it is well boiled , put in Roſewater, 
Butter ad Sugar , and ſo eat it. 


56. To make Barley Broth with Meat 


Take a Knuckle of Veal, and the Cry: 
end of a Neck of Mutton, and boil themn 
Water and Salt, then put in ſome Barley 
whole Spice, and boil them. very well top 
ther, then pur in Railins ſtoned , and Cub 
rans, and a few Dates.ſtoned and ſliced ting 
when it.is almoſt enough. put in ſome Crea 
and boil it a while, then put in plump 
Prunes, and the Yolks of Eggs, RoiewatF 
and Sugar, and alittle Sack , ſo ſerve i gp 
Garniſh your Diſh with ſome of the Raibugſ 
and Prunes and fine Sugar ; this is very go0ggy"r 
and nouriſhing for ſick or weak peopic. W** 


| bo 
ot j 
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57. To make F urmity with Meat- 
Broth, 


'Y Boila Leg of Beef in water and ſalt, and 


in 1 little whole Spice , when it is boil- 

{ tender , take it up, and put into the 
froth ſome Wheat ready boiled,fuch as they 
+ Wl inthe Market, and when that hath bo1l- 
Wiz while, put in ſome Milk, and let that 
boil a while , then thicken ir with a little 
Fiower , or the yolks of Eges, then ſweet- 

Wait with Sugar , and eat it, 


vols, To make Furmity with Almonds. 


d 

Take three Quarts of Cream , and boil 
W ih whole Spice, then put in ſome pearl- 
ind Barley firſthoiled in ſeveral waters , and 
anWibeh they bave boiled rogether a while,then 
pelfit in 'fo many blanched Almonds beaten 
ater with Roſewater, as you think muy be e- 
c inWvgh, about four Ounces of Barley to this 
i(Wuantity of Cream will be enough, and four 
00Funces of Algionds , boil them well roge- 
er, and ſweeten it with Sugar, and. ſo 
eit in, 'or echt it by the way 4 you may 

i in Saflron-if you pleaſe, * 
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59». To make a baſty Pudding, 


Take one quart of Cream and boil it,hen 


pur in two Manchets Grated, and one pomd 
almoſt of Currans plumped , a little Sal, 
Nutmeg and Sugar, and 2 little Roſe-water, 
aud ſo let thera boil together , Cticring theg 
continually oyer the fire, till you ſee the 
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E 
ſ) 


butter ariſe from the Cream, and then pou i 


it into a Diſh and ſerve it in with fine Sugar 
Arewed on the brims of the Dith, 


60. Another way to make abhaſty. 
| Pudding, 


Take good new Milk and boil ir, thenpu 
in Flower , plumped Currans,  beacen ip 
Salt ang Sugar, .and:ſtir is continually uh 


you bind-it be cnough,, then ſexve it 10 WA 
Butter and Sugar , apd a litile Wine it yulſho, 


pleaſe. 


61. To make Spaniſe Pap. | 


Boil a quart of Cream witha little wh 
Spice, when it is well bailed, take out t 
Spice, andthicken it with Rice Flower, 1 

' | Wk 


The Dueen-like Cloſet. 191 
«hen it is well boiled , put in the yolks of 
Fogs, and Sugar and Roſewater, wiva ve- 

little Salt , ſo ſerve it to the Table either 
kor or cod , with fine Sugar ſtrewed on the 
rims of the Dith, | | 


62, To make Gravie Broth, | 


Take a good feſhy piece of Beef, not 

it, and lay it down to the fire ,-and when 

x begins to roſt , Naſh ir with a Knife to let 
Gravie ron out, and contineally baſtir 

zich what drops from it and Clarret Wine 
nixed rogether , and continually cut-it', and 
Wilt ir til} all che Gravie be ovt , then take 
is Gravie , and ſet it over a Chafingdith of 

oals with ſome whole Spice , Limon Pill , 

d a little Sar, when you think it is enough, 

Wy ſome Sippets into another Diſh, and 
Wor it in, and ſerve it to the Table, Gar- ' 
Wh your Difſh'wich Limon #hd\Oravge ; if 
you pleaſe you may leaye out the Sjppets 
' oh in ſome poach'd Eggs, donecare- 


| 63. To 
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63- To make French Pottage, a 


Take an equall quantity of Chervil, had 
Lettice and Sorrel, or any other Herb a 
you like beſt, in all as much as a Peck mil 
hold preſſed down, pick them well, 2nd 
walh them, and drain them from the water, 
then put them into a Pot with half a pound 
of freſh Butter, and ſer them over the fire; 
and as the Butter melts, ſtir them downin Yi 
ittill they are all within the Butter, then put 
ſorne water in, anda Cruſt of Bread, with 
ſome whole Cloves and a little Salt , and 
when it is well boiled, rake ont the Cruſta 
bread, and; put in the yolks of four kgpWbe 
well bcaten, and ſtir them together over iheF{up 
fire , then lay ſome thin. ſlices of whirhut 
bread intoa deep Dilh, ang pour it in, 


—_ 9%Y aan. an... LA... cet ao 


- . 64. . To, wake Cabbage Pottage, Wi 


_, Take a Leg of Beef and a Neck of Mull 6 
ton , and boil them well in Watcr and x |; 
then put in good ſtore of Cabbage cut ſu 
and ſome whole Spice, and when it is bolt 
enough; ſerve it in, 


* 
' bl 


«, 
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65. To make «Salad of cold Meat. | 


if Takethe brawnof a cold Capon, or a 
«© piece of cold Veal, and mince it very (mall, 
| with ſome Limon Pill., then put in ſome 
4 Oy! , Vinegar, Capers, Caviare, and: ſome 
rl Anchovies, and mix them.,very well , then. 


4 ay it in a Diſh in the form of a Star, and 
MW erve it in ; Garaith your Dith with Ancho- 
ties, Limon and Capers, 


* _ 66, Togrya Gooſe. 


- Take a fair fat Gooſe , and-powder it a- 
wi bout a Month or thereabouts., then hang ir 
up in a Chimney as you do Bacon , and 
wile Wiben it is throughly dry, boil it well and 
Werve it to the Table with ſome Muſtard and 
Mar ; Garnilh'your Diſh with Bay leaves ; 
Wiiogs Checks are very good dricd thus. 


67, To dreſs Sheeps Tongues with 
: Ozſters. 

ole} Take your Sheeps Tongues about fix of 
em, and boil them in water and ſale till 
Mey de tender, then peel them, and ſlice 
lem thin , then put them into a Diſh with a 


65 K quart 


and ſome whole Spice, -let-them ſtew tope- 
ther a while, then put inf ſome Butter and 
the'yolks of three'Epgs well -beaten, ſhake 
them well togrher, then lay ſome Sippets 
into a Diſh, and put Fotir Tongues upon 
them ; Garhith your 'Dith- with Oifters, 
— , 8nd4'raw'Parfley , and ſerve it 


68. To make aNeati<towene Pie, 


Let two ſmall Neats +4ongues-or one great if 


one be tenderly boiled, then peel them ard 
Aice'thew'yery thin, ſexfon then with Pep- 
per'and $2}, and Natmeg ; then having your 
Paſte ready 1zid intro your baking- pan, [aj 
ſome Butter inthe bottom, then lay in your 
Tongues, and one'potind'of *Raiſins of the 
&un , Witha'very lite 'Sagar , then lay i 
more-buttrer, ſo:cloſe-it-and bake'ir,, then 
it up, and put inthe yolks of three Eggs, 1 
little Clarer Wine and Butter , ſtir it wel 
together, and lay on the \'Cover , and ſer 
it ; you may add a little Sugar if you 
pleaſe, 


69, A 


194 TheQueen-like-Cloſer, | 


quart of great Oiſters , a little Claret wine 
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69, A Capon with white Broth. | 


Takea large Capon, and draw him , and 
truſs him, and boil him in water and a littlc 
falt, with forne' whole: Spice :;. _ 

When'you rhink4t 1s almoſt enough, put 
in one pound of Currans well waſhed and 
pick<d, four Qunees of Dates ſtoned and 
ſliced thin, and when they have boiled e- 
nough, pat in-half a 'pound of ſweer Al- 
monds blanched and beaten tine with Rofe- 
water, ſtrain them in with ſome of the 'Li- 


ou , then put-in ſame Sack and" Sugar ; 


en lay ſome thin ſlices of whitebread into 
adeep Diſh, and lay your Capon'in the 
midſt, then pour your Broth over it. 

Garniſh your diſh with -plympled Railins 


and Prunes, and ferve it in. 
70, To mike a Calves Foot Pit, 
Take fix Galves feer render] y boiled; and 


cutthem im halves, -then- make (ſome Patte 


with hne Flower, Butter , cold Cream und 
the yolk and white of one Egg, rowl it ve- 
ry thin, and lay it into your baking Pan, 
then lay ſome butter in the bottom, and then 
your Calves fect with ſome large Mace, half 
k 2 * 
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a pound of Railing of the Sun, half a pound 
-of Currans, thenlay more butter and clo: 
it and bake it , then cut it up, and put j 
the yolks of three Eggs, ſome white Wine 
Butrer and a little Salc, and ſoſerve it to th 
Table ; Garniſh your Dith with pretty Con 
ceits made in Paſte, and baked a little, 


71. To make an Artichoke Pie, 


Make your Paſte as before-named , an{ 
roul itthin, andlay it into your Eaking 
Pan... | 

Then lay in Butter ſliced thin, and the 
your bottoms of Artichokes tenderly b 
led , \ſeaſon it with alittle Salr, a little grol 
Pepper, and ſome {ſliced Nutmeg , with 
blade or ewo of Mace and 3 little Sugar, thi 
lay in ſome Marryw, Candicd_ Orarpe ai 
Citron Pill, with ſome Candicd Erin 
Roots ; then cover it with Butter , ard cid 
it with your Paſte, and ſo Bake it, then 
4t up, and put in white Wine, Batter, # 
the yolks of Eggs and Sugar ; coycr it agui 
and ferye_it tothe Table. | 
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72. To make an Oyller Pie, 


Make your Paſte as before, and lay it in 
your Pan, then lay in Butter , and then 
put in as many great Oyſters as wilt almoſt 
fill your Pan, ' with their Liquor ſtrained, 
ſome whole Pepper, Mace and Nutmeg z 
then lay in Marrow and the Yolks of hard 
Eggs , ſo cover them with Batter, cloſe 
them, .and' bake your Pie , then put in 
white Wine'; Anchovics, Butter and the 
Yoll;s of 'Eggs z cover it again and ferve iv 
to the Table. | 


74. To make a Pie-Pie,. 


Take a large Pig and (lit it in two, and 
bone it, only the two fides, + not the head), 
then having your. Paſte ready laid in your 
Pan, and ſome Butter in the bottom, lay in 
your Pig, ſeaſon it with Pepper, Salt, Nur» 
meg and Mace, and one handſnlt of Sage 
ſhred. ſmall and mixed with the Spice 'and 


Salt, then lay in more Butter, cloſe ir, and 
bake it, 


Serve it-in cold with Muſtard;, and gars 
niſh your Diſh with Bay-leaves. 

If you would eat it hot, you muſt leave 
out the Pepper and ſome of the Salt , and 
Put in ſtore of Caurrans, and when it comes 

K 3 out 
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out of the Oven, put in ſome Butter, Vine. 
gar, and Sugar, and fo ſerve nt. 


2.4. © To make a Rasberry Tart, 

Take ſome: Putt-paſte rolled thin, and 
lay it ifiro. yout Baking-Pan , then Jay in 
your: R1«berrtes and cover they with bing 
Sugar , thencloſe your Tart and: bake ir; 
then cut it up ,, and put in half aj Pine of 
Cream,the yolks of two orthree Eggs.well 
beaten, and:alittle: r.; then- ſerve it in 
cold -with the Lid: oft, c and &ugar {trewed 
upon the brims of the Diſh, | 


75. To make a Carp Pie, 

Have your Paſte ready laid in your bake- 
pan, and ſome Butter, m the bottom. 

Then rake wlarge Carp , ſcale. him, gut 
him, and waſh himclean, anddry him in 4 
Cloth, then- lay him into: your Pan wab 
ſome whole Cloves, Mace, and ſliced Nut- 
meg , with ewo: handfuls of Capers, hen 
- put. in fome White: Wine, -and mix ſore 
Butter with Salt, and lay it over ; then cole 
it, and bake ity this is very good to be eat- 
en either hot or eold. 
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24, To boil a Gooſe or Rabbits wijh: 
Sauſages, | 


Take 2 large Gooſe a litt]e. powdered,and 
boil it very welk, ora coople of Rabbits 
cuſſed finely , when either of- theſe are al- 
moſt boiled , put in a Pound of Savſages , 
and boi} them: with them, then. lay either. of 
theſe into a Diſh, 2nd.the [Sauſages here and 
there one, with ſome thin Collops of Bacon 
frycd; then make fov.Sance,. Muſtaxd 'and 
Buter, and fo:ſerveik in. | | 


77, To make 4 Fricafieof Veal, Chicks 
(how, or Rabbits; or of." aty Mhimg elſes 


. Takecither-of' theſe: and cut. them into 
(mall pieces!" then put thee into. a_Foying 
pan with fo much-water as will cover them, 
with a litle Salt, whole Spice , Limon Pill 

and x bundle; of (Weed Henbs, Icy thees boil. 
together till ihe Mearbe:tender , then, puttin: 
ſame/Qyſters, avd when thew are plumptd:'; 
ke 4 litke Wine, aither: W hice or Clatet , 
and r\vo Anchovies,. diffolved: therein with 
lome Butter , and put all theſe to the reſt, 
and when you think your Meat is enough, 
ukeit out with a little Skimmer, and put it 
K 4 into 
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into a Difh upoh Sippers ; then put into you 
Liquor, the yolks of Eggs well beaten, and 


mix them over the fire, then pour it all 6. 
over your Meat ; Garniſh your Diſh with 
Barberries, and ſerve it in, his Diſh yo 
may make of raw'Meat or of cold Met 
which hath been left ar Meals. 


78. To make Scotch Collops of Veal 
Mutton, 


Take your Meat and (lice it very thin and 
beat it with a rollin-pin, then hack it al 
over, and on both ſides with the back of 1 


Knife, then fry it with a little Gravie of an) 
Meat, (hen lay your Scotch Collops into 1 
Diſk over a Chafingdiſh of Coals , and di: 
ſolve two Anchovies in/ Claret” Wine , and 
add to it ſome Butter and the yolks of thrtt 
Eggs well beaten, heat them together , an 
pour it over them : 

Then lay in ſome thin Collops of Bacon 
fryed , ſome Sauſage meat fryed , and tt 
yolks of hard' Eggs fryed after. they ft 
boiled , becauſe they ſhall 'losk round td 
brown, ſo ſerve it to the Table. 


791 
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79. To make a Pudding of a anchet. 


W Take a Mancher, pat it into a Poſner; and 

Wil the Poſner up with Cream, then put in 

 {W5ugar and whole Spice, andler: it- boil I&t- 
ſurely till all rhe Cream be waſted away, 
then put It into a Diſh, and take ſome Roſe- 

Water, and Butter and Sugar , and pour over: 
k, ſo ſerve it in with fine Sugar ftrewed all 
over it, 


in Your Mancher muſt be chipped before 
| Wy5ou put it into the Cream, 

| 

18 80, To make 4 Calves head Pie.. 

8 Make your Paſte, and lay it into your 
1d WF an a5 before, then lay in Butter , and-then 


our Calves Head, being tenderly boiled , 
ad cut in little thin bits, and ſeaſoned with 
Fepper, alt and Nutmeg, then put in ſome 
Oyſters, Anchovies and Claret Wine , with 
ome yoiks of hard Eggs and Marrow, then 
over it with Butter, and cloſe it and bake 
z whent is baked, eat it hot, EN 


XF = =. 


= > 
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81. Todry Tongues. 


. Take ſame Pump water and Bay ſalt, or 
rather refined Salt -peter , which is better; 
make aſtrong Brine therewith, and whe! 
the Salt ts well melted in it, put in your 
iy. ch and let them lie one Week , thn 
Put & into 2 new Brine, made i" the 
ſame:manner, and in that let them lie 4 week 
longer, then take them out, and dry-fal 
them with Bay-Salt bearen ſmall , till ih:y 
are as hard as may be, then hang them it 
the Chimney where you burn Wood, u 
they are very dry, and you may Keep then 
25 long as you pleaſe ; when you would ell 
of them, boil them with in the Pots: 
well as Water,for that will make thera [ook MW 
black, and eat tender, arid look red wiikun; 
when they are cold, ſerve them in with Mir 
ftacd and 5vgar, 


82. To make Angelot Cheeſe, 


Take ſome new Milk and ſlrokings 6 
gether, the quantity of a Pail-full, put ſont 
Runnet intoit, and ſtir it well about, and 
cover it iill your Cheeſe be come , then haie 


ready narrow deep Moats open at _ 
Cl] 
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ends, and with your flicting Diſh fill your 
Moats as they ſtand upon a board,” without 
breaking or wheying the Cheeſe, and as 
they link, ſtill fill themup, and when you 
«c you can turn them , which wilt be about 
he next day, Keep them with due ning 

Ke in a day, and dry thery carefully , a 
then they are half a year old, they will be 


10 be ear. : 


25, To make a Hare Pic, 


Take the flethof a very large Hare, and 
it in a Mortar with as much Mirrow or 
beef Suet as the Hare contains, then put in 
epper, Salt, Nutmeg, Cloves and Mace, as 
W'uch as you judge to he fit, and beat it again 
"you find they be well mixed, then having 
our Paſte ready in your Baking pan, lay 
ſome Butter, and then. your Meat, and 
n Butter again ; ſo cloſe it, and Bake it, 
| When it is cold, ſerve it in with Muſtard 
"a Sugar , and garniſh. your Diſh with 
ly leaves; this will keep much longes 
Wnany other Pie. 
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34. To roſt a Shoulder of Veniſca 
of Mutton in Blood, 


Take the Blood of either the Deer ori 
Sheep, and train it, and put therein (ont 
grated Bread and Salt, and ſome Thynt 
plucked from the Stalks, then wrap you 
Meat.in it and roſt ir, and when you fee 1k 
Blood to be dry upon it, baſte it well wii 
Butter, and make ſauce for it with Clit 
Wine , Crums of Bread and Sugar, il 
ſome beaten Cinamon , Salr it a little int} 
ralting , but not too much.z you may fl 
u with Roſcmary.if you will. 


25. To flewa Pig. 


Lay a large Pig tothe Fire, and when 
is hor, skin it, and cut it into divers plect 
then take ſome white wine and ſtrong bro! 
and ſtew it therein with an Onion or woe 
very ſmall, a lirtle Pepper , Salt , Nun !z 
Thyme,and Anchovies, with ſome Elder "al N 
negar, ſweet Butter and Gravic , win thi 
is enough , lay Sippers of Frencl: Bread WF 401 
your Di(h, and pur your Meat thereon. Wh 3s 

Garnith your Diſh with Oranges and U 91 


ROS. alt 
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6, To make a Fricaſte of Sheeps feet, 


Take your Sheeps feet tenderly boiled, 
and {lit them, and take out the Knot of hair 
within, then pur them into a Frying-pan 
with a5 much water as Will cover thern, a lit» 
de S.lr, Nurmeg, a blade of Mace, ard a 
bundle of ſweet Herbs, and ſome plumped 
Currans z when they are enough, put in 
ſome Butrer, ard ſhake them well rogether , 
then lay Sippets into a Diſh, and put them 
upon them with a Skimmer , then put into 
your Liquor a little Vinegar, the yolks of 
two or three Eggs, and heat it over the fire, 
and pour it, over. them; Garnith your Diſh 
with 3arberries, and ſerve it to ihe Table, 


67. To make a Steak. Pie with Pud. 
dings in it; 


Liy pour Paſte ready in your Pan, and 
lay ſome Butter in the bottom, then lay a 
Neck of Mutton cut into ſteaks thereon, 
then take ſome of the beſt of a Leg of Mut- 
(WF ton minced ſmall , with as mach Beef Suet 
WW 5 Mutton ,, ſeaſc nit with beaten Spice and 
| UY Silt, and a little. Wine, Apples ſhred ſmall , 
attic Limon Pill, a liule V.erjuice and Ste 


gar, 
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gar, then pnt in ſome Currans, and when: Yr 
they are well mixed, make it into Balls with 
ee yolks of Eggs, and lay them upon the Wi 
Reaks-, then put in ſome Butter and cloſe 
your Picand bake it, and ferve ir in hot, g 


83. To adreſs Salzaon or other Fiſh by 
Infuſton, 4 very good way, 


Take a Joul of Salmon, or a Tail, or Wvi 
any other part, or any other Fith which W 
you like, put it into a Pot or Pan, with Wvh 
ſome Vinegar, Water and Salt, Spice, ſweet FWtr, 
herbs, and white- Wine , when it is enough, Wyo 
Jay it isto 2 Diſh, and rake forne of the Li- Wo 
quor with «n Anchovie or two, a little But- 
ter, and the yolks of Eggs beaten ; het 
theſe over the fire, and poyre over your 
Fith; if you pleaſe, you may put in ſhrimps, 
bur then you muſt put in the more Butter ; 
Garniſh your Diſh with ſome Limon or O- 
range, and ſome Shrimps. 


&9. Tomake Loaves lo Butter. 


Take the yolks of twelve Eggs, 3nd (it 
whites, a little Yeaſt, Salt and beaten Gt 
er, wet fome Fiower with this, and make 


ao a Paſte, ler-ir lye ro riſe a while, and " 
make 
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make it into Loaves , and prick them, and 
hike them, therr put white Wine and: But- 
cr and Sugar, and ſerve it In. ” 


99, To make a Calves Chaldron Pie , 
and Puddings alſo of i, 


Take a fat Calves Chaldron boiled teh- 
der, and (hred it very ſmall, then ſeaforr ir 
with beaten Spice and Salt : 

Thenpuz in a poand of Currans and ſome- 
what more, and as much Sugar as you think 
br, and a little Roſewater z then having 
your Pie ready, fall ic with this, and preſs 1: 
down ; cloſe ir and bake-it, then put fome 
Wine into it, and (o eat 1t. 

If you will make Puddings of ir, you 
' Wouſt add a little Cream and grated bread, 
, Wilitle Sack, more Sugar, and the yolks of 
, W225, and {» you may bake them, or boil, 
Ir try them, 


91. To make Rice-Cream, 


Boll a quart of Cream, then put in two 
ndfulsof Rice-Flawer, and a liutle fine 
'ower, as much Sugar as is fit, the yolk of 
ge, and ſxmme Roſe-water. 


92s 
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' 92, To make a Pompion: Pie. 


Having your Paſte ready in your Pan, put 
in your Pompion pared and cut in thin ſlices, My 
chen fill up your Pie with ſharp Apples ; and Mhhe 
a little Pepper, and a little Salt, then cloſe Wyo 
infand bake it, then butter ir, ang ferve i Wh; 
in hot to the Table. 


93, To fry Pompion. 


Cut it in thin ſlices when it is pared, ad 
Reep it in Sack a. while, then dip it in 
Eggs, and- fry it in Butter, and pat fone 7 
Sack and Butter tor Sauce, ſo {crve it in witl tr 
Salt about the Diſh brims, 


94. To make Miſers for Chilren ſie 
eat in Afternoons in Summer, WM 


Take half a Pint of good ſmall Beer, tt 
ſpoonfuls of Sack., the Crum.of half a pete 
ny Manchet,two handfuls of Currars walls 
ed clean anddried ,, and a little of grattWhic 
Nutmeg, and.a liutle Sugr, ſo give it to thedlli..; 
_ cold. lor, 
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95. To fry Toaſts. 


Take a two penny white Loaf, and pare 
way the Cruſt , and cut thin (ſlices of it, 
then dipchem firſt 19- Cream, ihen inthe 
yolks of Eggs well beaten, and mixed with 
beaten Cinamon, then fry them in ButteS; 
nd ſerve them in wich Verjutce , Butter and 
War, 


d 
e 


95, To boil or rather ſtew Carp: in 


0 their own Blood, 
Take two fair Carps, and ſcowr them 
ery well from (lime with water and a little 
alt, then lay chem in a Diſh and open their 
Welies, rake away:their Guts, and fave the 
ood and Rows in the Diſh, then put in a 
Wotot Clarer Wine, ſome whole Spice, 
d ſome Salt, with a little Horſe-Radiſh 
"ot , then cover them cloſe, and let them 
W's over a Chafingdiſh of Coals, and 
We they are enough, lay them into a Dith, 
"Wiich muſt be rubbed witha Shelot, and 
"7pis laid in , then take a little of the Li- 
Wr, and an Anchovie or two, with a little 
Witer, heat them together , and pour it 0- 
item, rhen garniſh your Diſh with C*- 
| pers, 


\ 
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pers, Oranges or Limons, and ſerve it in ve. 
ry hot, 


97. To-muke Fritters. 


Take half a Pint of Szok and- 2 Pint of 
Aleza lictle Yeſt, the yolks of twelve Epps, 
and fix Whites, with ſome beaten Spice and 
a very lictle. Calt, make this into thick Buttet 
with fine Flower, then bot| your Lard, and 
dip round thin llices of Apples in this Batter, 
and\ frythemi; ſerve ther» in with beat! 
Spice and Sugar. | | 


99, To Pickle-Cole-Flow:rs, 


Take ſome:white wine'Vin and In 
with-ſfome whale:Spice;, boil be emicogel | 
very: well, thon put in your: » <r—i. s nr 
cover them, and let them ſtand upon Emvers 
for one hour, then take them qut ,. an whe 
theyare cold, pur them into aPor, and bot 
the Liquoy again 'wich more Vinegar, and 
when.it is cold, put it, to-them , and ket 
them cloſe from the-Ajr. 
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9% To preſerve Orange or Limon Pill 
in thin ſ/ices in Jelly. 


Take the moſt heautiful and thickeſt 
Rinds., and then cut them in; halves ,. and 
ake their Meat clean out, then; boil them in 
ſeveral waters till a ſtray will run through 
them, then waſh them in; cold water, and 
ick ther and dry them : 
\ Then take toa Pound of theſe, one quart 
0 water wherein thin ſlices of Pippins: have 
een boiled, and that:the water: feels. (lippes+ 
y, take to this water three pounds: of: Su- 
27, and make thereot a Syrup;, theo put in 
ſour Pills and ſcald them, and ſet them by 
ll the next day,-then boil theng Ul) you find 
Mat the Syrup will jelly, then Jay your 
llsinro your Glaſſes, and pus into your 
dyrup-the Juice of three Oranges: and one 
mon ; then boil.it again till it be a ftitf 
ly, and put it to:them. 
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100. To #91ke Cakes of the Pulp of li 
mons, or rather the Juice of Limon, 


Take out all the juicy part of the Limon 
without breaking the little skins which hol{ 
ir, then boi] ſome Sugar to a Candy heigh, MM, 
and put in this Juice, and ſtir it about , and 
immediately put it into a warm Stove, and 
put In fire twice or thrice a day , when youſſf, 
ſee that it doth Candy on the one (ide , then 
turn them out of the Glaſſes with a wet kri 
on the other upon a ſlecked Paper, and then 
let that candy alſo, and put thera up in a Box 
with Papers between them. 


Iol, To make good mincid Piet, 


- Take one pound and half of Veal pit 
boiled , and as much-Sner, ſhred them wry, 
fine, then put in 2 pound of Raiſins, 2 pounK 
of Currans, 1 pound of Pranes, 6 Dits 
ſome beaten Spice, a few Caraway S2eds, 
little Salt, Verjuice, Roſewater and Suga! 
ſo fill your Pies , and let them (ſtand on 
hour in the Oven : 

When they go to Table ſtrew on fine 


pare 


10% 


| 102. To mike a Loaf of Curds, 


;M Takethe Curds of three quarts of Milk 
rubbed together with a lirtle Flower , then 
 Wout in a little Beaten Ginger, and a lictle Salr, 
OMWialf a Pint of Yeſt, the yolks of ten Eggs, 
Wand three Whites ; work theſe into a i 
WEIPaſte with ſo much Flower as you ſee fit , 
ben lay.it to riſe in a warm Cloth a while, 
then put in Butter, Sugar , Sack, and ſome 
beaten Spice, and ſo ſerve it in, 


103. To make Cheeſe Loaver. 


Take the Curds of three quarts of Milk, 
and as much grated Bread as Curd,the yolks 
i rwelve Eggs, and ſix Whites, ſome 
Cream, a little Flower, and beaten Spice, a 
ſie Salt, and a little Sack , when you have 
made it in a ſh Paſte with a little flower, 
ul fume of it thinto fry, and ſerve them 
= beaten Spice and Sugar ſtrewed over 
lhem, 

| Then make the reft into a Loaf, and bake 
ſ,then cut it open , and ſerve it in with 
Cream, Butter and Sugar. 
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| l: 
104. To Fry Ozfters, 


Takeof your largeſt Oyſters,waſh then, 4 
and dry them,and beatan Egg or two very, 
well, and\dip them in that, and{o fry them, 
then take their Liquor, and put an Anchovy jj 
to it, and ſomeiButter, and heat them t-,! 
gether over'the-tiie., and having put yout 
tryed Oyſters in 'a Diſh, pour the Saw: 
overthem and ſerve them in. 


I05. To Broil Oyſters. 


Take your largeſt Oyſters, and put thenW64 
into Scollop Shells, or into the biggeſt OzMpot 
ſter ſhel]s with their own Liquor , and We 
them upon 2 Gridiron over Charcoals , ay: 
when you ſee they be boiled in the Liquor 
por'in ſome Butter, a few Crums of Brea | 
and 3 lirthe Salr , then ter then ſtand iy 
they are very brown, and ſerve them totgh;yj 
Table in the Shells upon a Diſh and Piling 
Plate. 


106. To Roſt Oyſters, 


Take the largeſt, and ſpit them upon li E 


tle long ſticks, and tye them to the Spit, r 
| 
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ly them down to the fire , and when they 
edry, baſt chemwith Claret Wine, and 
our into your Pan two Anchovies, and two 
or three Bay-leaves , when you think they 
greenough , Baſt them with Butter , and 
dredge thetn., and take alinle'bf that hiquor 
inthe Pan,'andfonte Bufter, and heat it in 
aPotringer, and pour over them, 


lo7. T o taake oft excelent aud 
delicate Pies, 


Take two Nexts tongues tenderly boiled, 

nd.peel'them , and mince them ſmall wirh 
forme Beef Snet or Matrow, then take a 
pound of Currans and 'a pound” of 'Ratfins 
Wo! the oun ſtoned, ſome beaten Spice, Roſe- 
water, a little Salt, a little Sack and Su- 
= - 
Beat all theſe with the minced meat in 2 
Mortar till itcome 'to.a perfect Paſte, then 
hving your Paſte "ready laid in your ba- 
ing-Pan, Alt ir or them with this Meat;then 
ay on the rop ſome ſliced Dates, and 6 
Uſe them, and 'bake them , when they are 
hat! will cor  finooth like Matma- 
Re, 


108, 


108. To make fine Cuſtards.. | 


Take two quarts of Cream- and boil i 
vell with whole Spice, then' put in the yolks 
of twelve Eggs, and {ix Whites, well beaten 
and ſtrained ,, then put. in theſe Eggs over 
the fice,and keep them, ſtirring leſt they tur, 
then when they are thoroughly hot, takeic 
off and ſtir it till it be almoſt cold, then,put 
in Roſewater and Sugar , and take out the 
whole Spice, then put your Cuſtard intoſe- 
veral things to. bake , and do not let them 
ſand too long in the Oven , when you 
ſerve them: in, ſtrew on ſmall French Com» 
fits of divers colours, or elſe hne Sugu, 
which you pleaſe. 


103. TO make a Stump Pie, 


Take a pound of Veal and as much $ 
et, parboil your Veal, and ſhred them i6 
gether, but not very ſmall , then put in off 

ound of Raiſins, one pound of Currat 
Four Oances of Dates ſtoned and ſliced tl 
ſome beaten Spice, Roſewat:r and Sugit Me 
and a liitle Salt, then rake the wm 08-4 #® 

w-ll beaten, and mix among(t the rel 0 
the things very well, then having your mp 
re 
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K ready, fillit and preſs it down, then lid is ; | 
and bake It, | 


110. To make Fgg- Pies, 


) 
Vf Take the Yolks of eight hard Eggs ; and 
UE fired them ſmall with their weight of. Beek 
Y Set minced very inal alſo, then pur in one 
nd of Currans', four Ounces of Dates 
oned and ſl 'ced, ſome beaten ſpice, Limon 
pill, Roſew .ter and Sugar, and a little Salt, 
mixthem w I] together, if you-pleaſe, you 
may put in { 1 Apple ſhred ſmall, ſo fill your 
Pics and bake them, 'but not roo much, ſerve 
them co the Table with a lictle Wine.” 


111. To make haſhed Meat. 


Take a Leg or Shoulder of Mutton', lay 
tdown to the fire, and as it doth-roſt, \cxx it 
ef in little birs, and-let it lie in the Pan, baſt 
MWiwith Claret wine ard Butter ; and a lirtle 
lt, and put two or three Shelots in your 
Pan, when you have cut off fo much as you 
an, lay the bones into a Diſh over a Cha- 
W"ediſh of Coals , and/put your Meat to it”. 
vnihthe Liquor, and two Anchovies , co- * © 
Wit, and let it ſtewa while , when itis 
iff 2, put in ſome Capers, and ſerve it in 
"" with 


— 
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with Sippets,, Garniſh your Diſh with O+ 
lives and Capers, and Samphirey thus you 
may do with any cold meat between two 
Dithes. | 


112. To make a Fricaſte of Oyſiers, 


Take a quart of Oyſters and put them 
Into a frying-pan with ſome white Wine 
and their own Liquor, a little Salt, and ſome 
whole Spice ,- and two or three Bay Leaves, 
when youtbink they be enovgh, lay themin 
a diſh well warmed, therradd to their Liquor 
wwo Anchoevies, ſome Burter, and the yolks 
of four.Eggs:; Garniſh-your Dilh with Bars 
berries, 


| 113. To make 4 Fricaſte of Eels, 


; Take a:midling ſort of Eels, ſcour then FI... 
well , and cut off che hicads and throw then. 
away/, then gut them, and':cut them ln 
pieces, then put them into a Frying-pan with 
ſo much white Wine and water av will covet 
ehem, then/put in whole Spice, a bundled 
ſweet berbs and a little Salt, let them boil 

© and when they be very tender, rake them 
and lay them into a warm Dith, chen addy, 
their liquor two Anchovies , ſome Butt 


wel 


Cit 
per, 
nw 
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nd the, yolks of; Eggs |, and: pour over 
them , | 


Thus you may make Fricaſies of Cockles 
or of Shrimps ; or Prawns. 
Garniſh your Diſh with. Limon and Bucs 
berries » 


1 114: To'make an. Eel-Pie; 


ie Take your. largeſt Eels, and flay them 
$M 2nd cut them in pieccs, then having your 
0 Wl Pie ready with Butter in the botrom, ſeaſon 
ot W your Eels wich Pepper, Salt and Nutmeg , 
Ks i then-lay them {in and covet them with Bur- 
u« Wi, ſo. cloſeit and bake'ity:3t - you pleaſe , 
you may pnt- in fome Railins of the Sun 
—_ large Mace, it is good hot or 
(vid % EO 


. tits. To ſource ar Eel and Collar it, 


Take a \ very-large fat Eel and ſcour it 
well, throw away the licad and gut her, and 
lit her down the back, ſeaſon her with Pep- 
"Mier, Salt, Nutmeg and Mace, then boil ker 

white Wine , and Salt and Water, with a 
Wbandic of (weerherbs and ſome Limon Pill , 
Men it is well boiled\- take ir Bip andlay it 
pur" 0 coo! ;, then. put ws 4s Vigegar im 

2 £0 
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to the Liquor, :and when it-is cold ,” put in 
your Eel, and keep it : ; 
You wuſt-:roul it upina Collar and tic it 
hard with a Tape, and ſew it upina Cloth, 
then. put it: in to. boil; when it hath Jain; 
week, ſerve it to the Table with a Roſemary 
Branch in the middle, and Bay Leaves round 
:the Diſh.Gdes , eat irwithy Muſtagd. : 


IIs. To Stew Bel, 


Take them without their heads, flay them 
and cut them in pieces, then fill. a Poſnet 
-with them , and ſet them all :onend one by Þ | 
one cloſe ro--0neiancther,: then pur in NY | 
much White Wine' and Water as will covet i 
ahem, then put in good ſtore of CurranstoY i 
thern, whole Spice, ſweet herbs, and alittle 
Salr, cover them and let them ſtew, and 
when. they are very tender pntiin ſome But- 
ter, and ſo ſhake them well, and ſerve them 
upon Sippers , -Garmiſh: your Diſh with.O- JW th 


range or:Limon and raw Parſley, W/ 
| | ov | 20 
117. To wake a Herring Pie. ta 


WP -'. 4 1999 3 MN 
. Take four: of the beſt pickled Herring,  W 
and s&kin them.,' ther: ſplit them and bone Sh, 
thicm, then having your Pie in m_—_ with 
EY Cos LErer 


BD. wy 
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Butter in' the borrom, then lay your Her- 
rings in halves into. your Pie one lay of 
them, then put in Railins, Currans and 
Nutmeg , and a: little Sugar, then. lay in- 
more Butter, then more Herrings , Fruir 
andSpice, and more Butter, and ſo cloſe'it , 
and bake .it-; your Herrings muſt be well 
watered, | 


118, To roſs a Pike, and to lard it; 


Take wiarge Pike, and ſcalcit, putic 
and wafſh-ir.clean;, "then lard it on the back 
with pickled Herring and a Limon Pill, then 
ſpit it and lay it down to the fire to roſt, baſt 
itoften with Claret Wine and Butter, when 
[tis enough', make Sauce for it with Claret 
Wine and Butter , and ſerve it in. yl 

- 119. 13 boil freſh'Salwor. 

Take a Joll or a Tail of freſh Salmon , 
then take Vinegar and Water. , Salt and 
Whole Spice, and boil them together, then 
put in your Salmon , and when it is boiled , 
ake ſome Butrer and ſome of the Liquor 
with an Anchovie or two , and a little white 
Wine and a quart of Shrimps out of their 
Nhells, heat theſe together, and ſo Diſh yonr 


wmon, and pour this over it. 
bye L 3 Garniih 
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Garniſh your Diſb with Shrimps and An- 
chovics, and Slices of Limon. = 


a 20, T, 0 heil a Cods Head, 


. - Boil:Wine,, Water: and; Sajt rogether, 
wuh whole Spice and/fveet herbs, - and a lit 
tle Horſe-Radiſh Root , then put in your 
Cods head, and boil it very well, then drain 
7 well from the Water, and lay;ic in adiſh 
over a Chafingdiſh of Coals : 

Then take: ſotae- of the Liquar and two 
Anchovies , ſome Butter and ſo:ne Shrimps, 
keat them over the fire , and pour over it, 
then poach ſome Eggs and'lay over it, and 
alſo about the Brims of the Diſh , Garniſh 
your Diſh with Limon and Barberries, fo 
ſerve it to the Table very hot : | 

Thus you may do Haddocks or Whutings, 
or any other freth Fiſh you like beſt, 


121. To #zake Olives of Veal. 


Take thin ſlices'of- a Leg of Veal , and 
have ready ſome Suer finely lired;, ſome 
Currans, beaten Spice, ſweet herbs, and 
hard yolks of Eggs, and a little ſalt mixed 
well rogether, then ſtrew it upon the inlides 
of your llices of Meat , and, roul them up 


w hard 


TT @.T —. a POT RET "PREY TOES 
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> —_ ——_—_ TW > > - Pans = ear rd nt AI LADS #1 het Wn ere 


hard, and make them faſt with a ſcure, ſo 
ſpit them and roſte them, 'baſte them witty: 
Butter, and ſerve them in with Vinegar ,, 
Butter and Sugar, 


ed 
in 
- 


j 122. To make an Olive Pie, 


ts | 
ur Having your Paſte in readinefs with But- 


in © ter in the bottom, Jay in ſome of the fore» 
h £ named Olives , but not faſtned with a Scure, 

then put in Currans, hard Eggs, and fweer 
0 © Butter, with ſore herbs ſhred fine , be fure 
s, | you cover it well with Butcer,. and putina 
IN ittle white Wine and Sugar, and cloſe it, 
d I und bake it , eat it hot'or cold., 'but-hot is 
h WI better, 


123, To make a Ball to take Hains 
, out of Linnen , which many times 

happens by Cooking or preſerving, 
Take four Qunces of hard white Sope , 
beat it ina Mortar , with ewo ſmall Eimons- 
liced, and as: much Rock Allom as a Hazle 
Nut, when they are-beateu well together;; . 
make it up in little Balls ,. rub the ſtain there- 
with and then walh it in warm water , tH 
you ſee.it be quite out. 
G19 of &\ 


L 4 += wo 
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124. To make a fine Pomander, 


Take two Ounces of Laudanum, of Ben- 
jamin and Storax one Ounce, Musk 6 grains, 
as much.of -Civet, as much of Ambergreece, 

of Calamus Aromaricus , and Lignum Alo- 

es, of each the weight of a Groar, beatal 
theſe in a hot Mortar and with a hot Peſtell, 
til] it come to a perfet Paſte, then take 
little Gum-Dragon ſteeped in Roſewater, 
and rub your hand withal, and make it up 
with ſpeed, and dry them, but firſt make 
them tmto what ſhapes you pleaſe , and 
print them, 


_ 125. A very fine woſhing-Bal. 


Take three Onnees of Orrice , half an 
Ounce of Cypreſs-wood , two Ounces of 
Calamus Aromaticus,one Qunce of Damas* 
Roſe leaves,2 Ounces of Lavender flowers, 
quarter of an Ounce of Cloves, bear all theſe 
and ſcarce them fine, then rake two pounds 
and an half of Caſtile Sope diſſolved in Rolſe- 
water , and beat all theſe forenamed things 


with the Sope ina Mortar, and when they } 


are well incorporated, make it into Balls, and 
keep them in a Boz with Cotton as long i 
you pleaſe. , | 126, 
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126, To wake French Broth called 
Kiok. 


Take a Leg of . Beef and {ct it over the fire 
' WI with a good quantity of fair water, when it 
1 i boils, ſcum it, and what meat ſoever you have 

to dreſs that day, either of Fowl or ſmall 
meat, put it all into this Liquor and parboil 
» © it, then take out thoſe ſmall meats, and put in 
ſome French Barley, and ſome whole Spice, 
' WW one Clove or two of Garlick, and a handful 
' Il of Leeks, and ſome Salt, when it is b6iled e- 
1 I "2ugh, pour it from the Barley, and put ina 

Inte Saffron', ſo ſerve it- in; and-garniſh 
your -Dith with'ſliced Oranges or Limons , 
and put a 1ittle of ihe juice therein.” 


127, To make Broth of a Lumbs Head, 


Boil it with 'as much water es will cover 
it, with whole ſpice, and a little Salt, and 
; abundle of ſweet herbs, then put in ſtrained 
, Oatmeal and bream , and ſome Currans , 

When you take it up put in Sack and Sugar , 
then lay the Head in a Dith, and put the 
broth to it , and ſerve it in, 


KL: 9 128, To 
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128, To feaſor a Chickens Pie, 


Having your Paſte rolled thin, and laid 
into. your baking-pan , lay in-foine Butter, 
then lay in your Chickens quartered , and 
ſegloned. with Pepper, Nutmeg and alittl 
Salt, then put in Railins, Currans, and Dare, 
then lay Buttec-gn the; rop, cloſe it and bake 
it, then cut it up, and put in Clouted Crean, 
Sack and Sugar, 


129. To make an Herb: Pie, 


Take Spinage ;. hard Lettice, and a fev 
ſweet Herbs, pick them ,. waſh chem , and: 
ſhred them, and put them. into your Pi 
with Butter, and Nutmep and Sugar, and 
a little Salt, ſo cloſe ir and bake it, then draviW 
it and open it, and put in Clouted Crean; 
gack and Sugar, ang ſtir it well together, 
and ſerye it in, 
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130. 'To roſte'Lobiters. 


id Take two fair Lobſters alive , waſh them 
r, Wl dean, and ſtop the holes as you do to boil, 
nd then faſten them to a Spit , the inſides toge- 
tle WW ther ; make a good fire , and ftrew Salr on 
es, MW them , and rhat will kill them quietly baſt 
ke W them with Water and Salctil] they be very- 
0, Wed, then have ready ſome Oyfters ſtewed 
nd cut ſmall; put them'inro a Difh with 
nelted Butter beaten thick-with a little wa- 
ter, then take a few Spoonfuls of the Lt. 
quor of the ſtewed Oyſlers , and diſſolve in 
ew Wit two Anchovies, then: pur it to the melted 
nl WF Butter , then take np: your Lobſters , ard 
Pe crack the ſhells that they may be caſte to 


and open, : 
131. To make aPumpion-Pir, . * 


Take a Pumpion, pare it, and cur it in thin 
lices, dip it in bearen Eggs and Herbs ſhred 
imall, and fry it till ir be enongh, then lay it- 
Mo a Pie with Butrer, Raifins, Currans, Su- 
firand Sack , and in the botrom ſome ſharp 
Apples; when it is baked, butter it and ſerve 
; in, | 19897 37. 


132, 


132. To mane an Artichoke Pudding, 


Botl a.quart of Cream with whole Spice, 


then put in half a pound of ſweet Almonds 
blanched, and beaten with Roſewater; when 
they have boiled well ; take it from the fire, 
and take out the Spice, when it is almoſt 
cold, put in the yolks of ten Eggs, ſome 
Marrow and ſome bottoms of Artichoke, 
then ſweeten it with Sugar , and put in alit 
_ tleSalt, then butter a Diſh, and bake it init, 
ſerve it to the Table ſtuck full of blanched 
Almonds , and fine-Sugar ſtrewed over it, 


133. To pickle Sprats like Amchovits 


Take a Peck of the biggeſt Sprats withou 
their heads, and ſalt them a little over night, 
then take a, Pat, or. Barrel , and lay init 
Lay bf Bay ſalt, and then a lay of Spraty 
and a few Bay. leaves, then falt again , this 
do til! you have filled the V<ſct, pur inallh 
tle Limon Pill alſo among your Bay Lear, 
then, cover the Veſſel and pitch it , that #0 
Air get in, ſet it ma cool Cellar , and ond 
in a week trait uplide down., in thi 
Months you may cat of them, 


234. 70 
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134. 170 keep Artichokes all the Tear, 


Gather your Artichokes with long ſtalks; 
andthen cut, off the ſtalks cloſe to them, then 
boil ſore water with good Pears and” Ap- 
ples ſliced thin , and the Pith of the great 
ſalks,, and a Quince or two quartered, to 
vive'tt a reliſh z when theſe. have: boiled: a 
while, put in your Artichokes , and boil all 
wopether til] they be tender , then take them ' 
up and ſer them to cool, then. boil your Li- 
quor well and ſtrain. it, when your Arti- 
chokes be cold, put them into your Barrel , 
and when the Liquor is cold, pour it over 
then, ſo cover it cloſe that no Air get in, 


135. To make Paſly of a Joll of 
Ling, 


Make your Cruſt with fine Flower, | But- 
ter, cold Cream , and two yolks of 
Epos : 

Roul it thin and lay it in your bake-pan , 
then take part of a Joll of Ling well boiled, 
and put it all in Bits, then Jay ſome Butter 
Mo your Paſty and then ihe Ling, then 
lome gr:ted Nutmeg, ſliced Ginger, Cloves 
und Mace, Oyſters, Muſcles, Cockles, and 
Shrimps , 


239 The Nueen-like-Clolet, 
Shrimps , the yolks of raw Eggs, a fey 
Camfits perfumed , Candied Orange Pil, 
Citron Pill, and Limon Pill, with Eringy 
Roots : 


; Then put in white Wine, and good ſtore 
of Buttet, and put ona thick Lid , when 
is baked, open ir, and let out the fteam, 


136. To make French Servels. 


Take cald Gammon of Bacon , fatand 
lean together , cut ir (mall as tor Sauliges, 
ſcaſon it with Pepper, Cloves and Mace, 
and a little Shelots, knead it into a Paſte 
with the yolks of -Eggs, and fill ſome Bul- 
locks Guts with it , and boil them , butif 
you would have them to keep, then do not 
put in Eggs. 

When yon have filled the Guts, boil them 
and hang them up , and when you would eat 
them, ferve thera in thin flices with'3 Sallad. 
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137 To make aPallat Pie, 


ata x 

Take Oxe Pallats and boil them fo tender 
ht you hap run: a ſtraw through. them, to 
hree Pallates take (1x Stieeps tongues boiled 
der and - peeled., three fweet-Breads of 
Val, cut all theſe in thin ices, then ha- 
ing your Ple ready , and Butter inthe bor- 
om, lay in theſe things, firſt ſeaſoned with 
Pepper, Salt and Nutmeg, and Thyme and 
Puſley ſhred ſmall, and as the Seaſon of the 
jar is , put into it Aſparagus, Anchovies , 
Cheſnuts, or what you pleaſe elſe, as Can- 
tied Orange Pill, Limon Pill, or Citron P41}, 
with Eringo raots, ard the Yolks of' hard 


lzes, ſorne Marrow apd ſome Oykers, then 
ky in good ſtore of Butter on the top, fo 
tloſe it and bake it, then put in white Wine, 
butter, the yolks of Eggs, and Vinegar and 
ia heat chem cogerher over the fire, 'and 
Veit in, Go FE SU 
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138. To make Sauce for Fowl: or 
| Mutton. | 


Take Claret:Wine, Vinegar, Anchovie, 
Oylters, Nutmeg, Shelot ; Gravie of Mut 
ton or-Beet, ſweet Butter, Juice of Limon; 
and a little Salt, and if you pleaſe Orang: 
or Limon Pill, $4 


139. To make /Oat-cakes, 


_ Take fine Flower, and mix it very wel 
with new Ale Yeſt, and make it very ſtiff, 
then make it-inco little Cakes, and rou| them 
very thin, then lay them on an Iron to bake, 
or ona baking ſtone , and make but. a flow 
fire under it ,, and as they are' baking, take 
them and turn the edges of 'them- round 0 
the Iron, that they may bake alſo, one quit- 
xer of on hour will bake them ;, 2 litile b&- 
fore you take them up, turn them on the 0 
ther (ide , only to flat them for it you 
turn them too ſoon, it will hinder the 
riling , the Iron or Stone whereon they 
= baked, muſt ſtand at a diſtance from the 
Ce, 


14% 
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140. To make a rare Lamb Pie, 


Take a Leg of Lamb, and take the meat 
clean out of it at the great end, but keep- the 
Skin whole , then:preſs the Meat in-a Cloth, 
and mince it ſmall, and put as much Beef - Sy- 
etto it as the Meat in weight, and mince it 
ſmall, then put to it Naples Bisker grated 

ne, ſeaſon 1t with beaten Spice, Roſewater, 
and a little Salt , 'then put in' ſome: Candied 
Limon Pill], Orange Pill, -and Citron Pill 
bred ſmall , and ſome Sugar, 'then'pnt part 
If the Meat into the Skin, then having your 
len readineſs , and Butter in the bottom , 
in this Meat, then take the reſt of your 
at, and make it into Balls or Puddings 
th yolks of Eggs, then lay them into the 
Ie to Gill up the Corners, then take Candied 
Drange, Limon and Citron Pill, cut in long 
atrow ſlices and ſtrew over it , you may 
utin Currans and Dates if you pleaſe, tlien 
yon Butter,and cloſe up your Pie and bake 

and leave a Tunnel, when it is baked, put” - 
doack, Sugar , yolks of 'Eggs'and Butter 
eat together, if you put in Marrow, it will 
R the better, 


141, 
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141. To fry Garden Beans. 


Boil them and blanch them, and try then Wl 
in [weet, Butter, with Parſly and ſhred Oni. 
ons anda litzle'Salt, then melt Butter tor the Mi 
Dauce, ' ' er 


142. To make a Sorrel Salad, 


Take a quantity-of -French Sorrel picke 
clean and waſhed , boilitwith WaterandaW4 
little Salt , and-when it is enough, drain, 
and butter it, and put ina little Vinegar and 
Sugar mto 4t, then garniſh it with hard Fen 
and Raifang, | v 


143. To make good cold Salads of | 


ſeveral things, 


Take eithec Coleflowers , or Carrots, 0f 
Parſnepy , or Turneps' after they are wel 
boiled, and fexve them in with Oil, Vine 
e and Peppe ;: a\fo the roots of red Bett 

led] render-afe very \good- in the fat 
Manners ; 
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144. To wake the beft ſort of Pippin 
Paſte. JE 


all | | | LN RES 
ni Take 2 pound of raw Pippins ſliced and 
he Mbexen' in x Mortaty cher cake! a pound of 


| __—_ boilir.ro a Candy heiphr witti 
zlittle fair water , then put in your Pippins 
nd boil it til] it will come from the bottom 
{ the Poſner, bur tir it for ſear:it barn, | | 


45, To wake Sauce for a Leg of Veal 
ny , roſted. &f 907 


W T:ke boiled Currans, and boiled Parſley, 
| hard Eggs and Butter and Sugar hot to- 


{vt 


6 - 


46, To make Sane for « Leg of Mut- 
torn roited with Cheſyuts. 


Take a good quantity of Cheſnuts, and 
"| them tender, then take the ſhells off, 
d bruife them fmal}, then put to them'Cla- 
'Wine,' Butter. and a 4nde. Salt; fo-pur: 
n6 the Diſh ro the 'Mear;' and ſerve irin, 


$5. 
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. 147. To keep Dninces white, either 1 


preſerve whole, or for white Mar. 
malade or Paſte, bp 


 Coddle them with white Wine and 
ter, and cover thera with ſliced: Pippitigi 
the Codling. | | 


149. Tomake little Paſtics with ſwit 
Meats to fry, 


Mak ſome Paſte with cold water , but 
ter and flower, with the yolk of an Egg, 
then roul it out in little thin Cakes, and 
one ſpoonfull of any kind of Sweet Ma 
you like beſt upon every one , ſo cloſethen 
up and fry them with Butter, and ſerve themff 
in with fine Sugar ſtrewed on, + 1 > 


149. To boil a Capon on the Frenth 
Faſhion, 


- Boil your Capon in-water andſalf, 26d 
little duſty Oatmeal toraake it' look white 
then take two or three Ladles full of Mo 
ton Broth, a Faggot of ſweet Herbs, two0 
three Dates cut in long pieces , a few pit 
boiled Carrans, and alittle whole Pepper 


little Mace and Nutmeg , thicken it with 


nd a little (weet Butter, then take up your 
C:pon and lard it well with gaps Li- 
mon, then lay it in adeep Diſh, and pour 
Wihe broth upon 1t ; then Garniſh your Dith 
With Suckers and preferved:Barberries. 

| Tm hu d {ad 


ts 


Draw your Fiſh, but ſcale it not, and 
fe the Liver of ir, waſh it very well, then 
take white Wine , as much water again as 
MW Wide, boit-thenicogerher with whole Spice , 
Wale, and a bundle.ot \{weer Herbs, and when 
& boils put in your Fiſh, and juſt before it 
1 little Vinegar '; for that will make it 
ent: when tris enough, take'it up and put 
Wintoa Trey'; then put- into! the Liquor 

lome whole Pepper? nnd viheole Ginger, and 
when it is boiled enough, take it 'off and 
60} it, and when-it is' quite -e61d , ' put in 

yu Filk , and When you ſerve it in, lay 
me of the Jelly about the Diſh ſides, and 
Wome Fennel and Sawcers of Vinegar. 
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Almonds , ſeaſon it with Vergdice , Sugar, 


| 150. To ſonce a Pike, C arp or Bream. 
WW 
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151. To boil 4 Gurnet on the French 
faſhion, 

Draw your Gurnet and waſh it, boil itn 
Water and (alt and a bundle of ſweet herbs; 
when it is enough , take ir up and put it intg 
a Diſh with Sippets over a Chafingdiſhof 
Coals z then take Verjuice, Butrer, Nutmeg 
and Pepper, and the yolks of rwo Eggs,heu 
ic together , and pour over it ; Garrill your 
Dilh; as you plealc. | 


152. Tarofl.a Leg of Mwttonon th 
4 114, French faſhion. , 


Take, a Leg of ,Mutton , and pare off al 
the .Skin- as thin, as, you can,, | then lard 
with ſweet Lard, and ſtick it-with Cloves, 
when.it.is hglt roſted.,; cus off three oria 
thin pyeces , and miuceit with Gvect heels 
and a lictle beaten Ginger, prin a Ladle 
of Claret wine, anda little ſweer buttergww 
ſpoontuls of Verjuice and a litrle Pcpper, 
tew Capers, then chop. the. yolks of 1W 
hard Eggs'in. it, then when theſe have ſtew 
£&d a while in a Diſh , put your bonte paſt 
which is roſted into a Diſh , and pour thi 
Ga it and ſerye it in, F | 

150! 
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53, To rost aNeats Tongue, 


Chop {weet herbs fine with a piece of 
wy Apple , feafon it with Pepper and Gin- 

; and the yolk of an Egg made hard and 
inced ſmall , rhen ſtuff your Tongue with 
ks, ard roſt je well , and baſte'it with But- 
rrand Winez -when it is enough,” take Ver- 
mee , Butter , and rhe Juice of a Limon, 
nd a lictle Nutmegy then Diſh your Tongue 
and pour this Sauce over tc and ſerve it ih, 


_— 
Þ = 
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154. To boil Pigeons with Rice. = 


Tike your Pigeons and truſs them ,' and 
bff their bellies. with {weet herbs, then 
t them into a Pipkin with as much Mutton 
reth as will cover them , with a blade of 
Maceiand forme whole Pepper; boil all theſe 
opether. until}; ſhe Pigeons: beirender ; ard 
in Salt : 2994019 rw 2 of 
[Then take them fromthe fire, and:frym 
| the Fat very Clean , then put ina piece of 
Met Butter , ſeaſon it with Verjuice, Nut- 
gund a litcleSngar, thicken it wkh Rice 
Med in ſweet Creamz'Garnifh'your Diſh 
ih preſerved Barberries and Rkirret Roots 
Wled tender, | 


iv 
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155. To Boil a Rabbit, 
Take a large Rabbit, truſs it and boil i 
With a little Mutten Broth, 'white Wineandfl 
a blade of Mace, then take Lettuce, Spinage, 
and Parſley, Winter-Savory and ſwcet Mz 
joram, pick all theſe and wath them clean 
and bruiſe them a liutle to make the Brad 
look green , thicken it with.the Cruſt of 4 
Manchet firſt Reeped.in a little Broth, a 
put ina little ſweet Butter , ſeaſon ir wi 
Verjuice and Pepper, and ſerve it to the T 
ble upon Sippets ; Garniſh ihe Diſh wi 
Barberries. | | 


156, To boil a Teal or Wigeon, 


Parboil either of theſe Fowis and throi 
them into a pail of fair Water , for that 4 
keth away the Rankneſs, then rot the 
half, and take them from the fire , and ph” 
ſweet herbs:in che bellies of them, and {10F-- 
the Breaſts with Cioves, then put rem ng 
Pipkin with two orthree ladles ti!) of Mil 
ton broth, very ſtrong of the Meat, a blah 
of whole Mace; two or three lirtld OnionſÞe! 
minced {mall , thicken it with a Toalt pf 
Houlhold bread, and put in a little Butten” 
then put in alittle Verjuice ,' ſo rake it vh*e) 
and ſerve it. *h 
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i57. To boil Chickens or Pigeons with 
Goorberries or Grapes, 


Boil them with Mutton Broth and whri'e 
Wine , with a'blade of. Mace and a little 


Galt, and let their bellies be filled wich ſweet 


herbs, when they are tender, thicken the 


MBbcoth with 2 piece of Mancher , and the 
ol yolks of two hard Eggs, ftrained with ſome. 


of the Broth, and put. it into a deep Dith 
with ſome Verjuice and Butter and Sugar, 
then having Goosberries or Grapes ten- 
derly ſca]ded , put them, into- it ,- then: lay 
your Chickens or Pigeons into a Diſh, and 


pour the Sauce over them, and ſerve them 
n, | 


henf158, 4 r2ade Diſh of Rabbits Livers, 
of P | 
[4 


- Take (ix Livers and chop them fine with 


inW#< herbs and:the- yolks of two hard Eggs, 
Mi 


alpn it with beaten Spice;, and Salt, and 
tinſome plumped Currans, and a little 


nion{elted-Butter , ſo mix them very well to- 


ther, and having ſome Paſte ready rouled 
Wn, make it into little Paſtics and fry them, 
ew Supar over:them and ſerve them. 


M I 5g. 


242 The Duren-like Cloſet, 


159. To make a Florentine with the 
Brawn of a Capon, or the Kidney iſ 
Feat. -. 


Mince any of theſe with ſweet Herbs, 
then put 1m parboiled Currans, and. Dates 
minced fmall., and a little Orange or Limon 
Pill which is Candied , ſhred ſmall, ſeaſon 
it with beaten Spice and Sugar , then take 
the yolks of two hard Eggs and bruiſe then 
with a little Cream, Aa piece of aſhort Cake 
grated, and Marrow cut in ſhort pieces, mi 
all thefe rogerher with the forenamed Meat o © 
and put in a little Salt and a little Roſewater i 
and bake it in a Diſh in Puft-Paſt, and when 
you ſerve it in ſkrew Sugar over 1t, 


160.4 Friday Pie without Fiſh or Fli 


Waſh a good quantity of green Beets,an 
pluck ourthe middle ſtring, then chop'th 
ſmall., with two'or three ripe Apples wel 
reliſhed, ſeaſon 1t with Pepper , Salt, #0 
Ginger , 'then add to it ſome Currans, 
having your Pie ready, and Butter in 
bottom , -put in'theſe herbs , and with thet 
a little Sugar , then pnt Butter on'the toi 
and cloſe it and bake'it , then cut it up, # 
put in the juice of a Limon and Sugar- 

T | 
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| 161, To make Vnble Pies, 


Boil them very tender , and mince thera _ 
very ſmall with Beef Suet and Marrow , 
then ſeaſon ir with beaten Spice and Salt, 
Roſewater and Sugar and a little Sack, fo 
pat it into your Paſte with Currans and 
Dates. | 


162. To bake Chickens with Grapes, 


Scald your Chickens and truſs them, and 
ſeaſon ther with Pepper , Salt and Nutmeg, 
and having your Ple ready , and Butter laid 
a the bottom , put in-your Chickens, and 
then more Butter, and bake them with a 
Win Lid on your Pie, and when it is baked, 
ll put in-Grapes icalded tender, Verjuice , 
Y Nuweg, Butter and Sugar , and the Juice 
of an Orange ; ſoſerve it in, 


163. To make a good Quince-Pie,; 


Take your faireit Quinces , and Coddle 
them till a ſtraw may run through them, then 
"ll ore them and pare them , then take their 
"ow V*ight in fine Sugar, and fluff them full of 

War , then haying your Pie ready , lay in 
z6 M 2 your 
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your Quinces, and firew the reſt of your 
Sugar over them, and put in ſome whole 
Cloves and Cinamon, then clofe it, and bake 
«t,' you mult ler it ſtand in the Oven fou 
or five hours; ſerve it in cold and {trew on 
Ovgar, | | 


16 4. To make Tarts of Pippin, 


Having ſome Puff-paſt ready in a Dill 
or.Pan, lay in-ſome preſerved Pippins which 
'bave Orange Pill in them , and the Juice of 
{Orange or Limon , ſo cloſe ther and bake 
.thema little. o 


©” c— w_ — —— — 


L165, To-make a good Pie of Beef. | 


Take the Buttock of a fat Oxe , {lice it 
*thin, mince4t ſmall}, and bearir in a Mort 
.to4 Palte., then lard it very well with Lard 
and ſeaſon it with beaten Spice , then make 
your Pie, and put it in with ſome Butter an 
Clarct Wine, and ſo bake it well, and ſerie 
it in.cold with Muſtard and Sugar, and ga vi 
mijh it with Bay-leaves, 
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166, To bake a-Swan. 


Scald it and take out the bones, and par- 
boil it, then feaſon it very well with Pepper”, 
$1lt and Ginger, then-lard it, and put it in a 
lep Coftig of Rye Paſte with ſtore of Bur- 
ter, cloſe it and bake it very wel] , and when 
tis baked, iſ] up ihe Vent-hole with mel- 
td Butter, and-ſo Keep it , ſerve tt in as you 
(0the Beet-Pie, | 


167. To bake a Turkey or Capone. 
Bone the Turkey, but not the Capon, par» 


boil them , and ſtick Cloves on their breaſts, 
lard them, and ſeaſon them well with Pep- 


e 1M per and Salt, and put them jn a deep Cot- 


in with good lore of Butter, and cloſe 
your Pte, and bake it, and ſoak it very welt; 
when it is baked , fill ir up with mielred Buts 
ter, rnd when 1t is quite cold, ferve It 1n and 


W et it with Muſtard and Svgar ; garnith it 


vIh Bay-Leaves, 


160, - To make Frittersy. 


Take the Curds of a Sack Poſſet , the 
Yolks of {ix Eggs, arg the Whites of two, 


with a little fine Flower to make it into; 


thick Batter , putin alſo a Pomewater cut in 
{wall pteces,ſome beaten Spice, warm Cream, 
and a ſpoonful of Sack , and a little ſtrong 
Ale , mirzgle all theſe very well , and bet 
them well , then fry them in very hot Lard, 
and ſerve them in with beaten Spice and fine 
Sugar. 


169, To bake Woodcocks , Blackbird:, 


Sparrows or Larks, 


Truſs and parboil them, then ſeaſon then 
with Pepper and Salt, and pur them intoa 
Pie with good ſtore of Butter , and fo bak 
them , then fill thera up with Butter, 


170. To bake a Gooſe. 


Bone your Gooſe and parboil it, and ſe: 
fon it with Pepper and Salt, and lay it int0 
a deep Coftin with good ſtore of Buiter io 
and bottom, then bake it very well, anc 


when it is baked, fil) ap the Pie at the "_ 
ole 
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hole with melted Butter, and ſo ſerve it 1 
with Muſtard and Sugar and Bay-Leaves. 


171, To taake Pancakes ſocriſp as yOIE 
may ſet them upright, 


| Make a dozen or a ſcore of themin 3 Jit- 


tle Frying-pan, n0 bigger then a Sawcer ,, 
then boil them in Lard , and they will look. 
xs yellow as Gold , and eat very well, 


172. To make blanched HMambhet. 


Take 6x Eggs,half a Pint of ſweet Cream, 
znd a penny Manchet grated, one Nutmeg 
grated, two, ſpoonſuls of Reſewater,, and. 
wo Ounces of 'Sygar, work it ſti like a 
Pudding, then fry 1t in a very little frying - 
pan, that it may bs thick, | 

Fry it, brown , and turn it upon a Pic- 
Pare; cut it in.quarters and {trew Sugar on 
and ſerve it in, | 


173. To make a fierced Pudding. 


Mince a Leg of Mutton with ſweet herbs, 
ind ſome Suer , make it very fine, then 
put in grated Bread , minced-Dates, Cur- 
m2ns, Railins of the Sun ſRoned, a little pre- 
M 4 | ſerved 


ander ſeeds brutted, Nutmeg , Ginger , and 
Pepper, mingled al] rogether with Crean 
_ and raw Eggs wrought together like a Paſte, 
and bake it, and put for S2ucethe yolk of an 
Egg , Roſewater, Sugar, and Cinamon, 
witty a little Batter heat rogether ; when yoy 
{rve it in, ſtick it with Almonds and Roſe. 
mary ; you may boil it allo it you pleaſe, 
or roſt ſome of it in a Lambs Caw]l. 


17 4. To make a Fricaſie of Egger, 


"Beat twelve Eggs with Cream , Sugar, 
beaten Spice and Roſewater , then take hin 
flices of Pomewater Apple, and fry them 
well with ſweet Butter , when they are « 
Rough, take them up, and cleanſe your pan, 
then put in more Butter, and make it hot,and 
put in half your Eggs and fry them , then 
when the one [ide is fryed lay . your Apples 
all over the ſide which is not fryed , then 
pour in the reſt of your Eggs, and ht! 
turn it and fry the other ſide, then ſerve ir in 
with the Juice of an Orange and Butter, and 
Sugar, | 
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ſerved Orange or Limon, and a few Cori-| 
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C175. To make a Cambridge- Pudding. | 


Take grated bread ſearced through a Cul- 


lender, then mix it with fine Flower, minced 


Dates, Currans , beaten Spice , Suet ſhred 
(mall, a little falr,Sugar and Roſewater, warm 
Cream and Eggs , with halt their Whites 
mould.all theſe together with a little Yeſt', 
ind make it up into a Loat, but when you 
have made 1t1n two parts, ready to clap 0+ 
gether , make a deep hole in the one, and 
put in Butter , then clap on the other , and 
cloſe it well together , ihen butter a Cloth 
ind tie it up hard, and put it into water 
which boils apace, thea ſerve it 1in.,with 
dck , Butter and Sugar, 

You may bake iti! you-pleaſe 1n a baking- 
pan, 


176, To make 4 Pudding of G ooſe 
Blood. 


dave the blood of a Gooſe, and ſtrain it, 


len put 13 fine Oatmeal ſteeped in warm 


Milk, Nutmeg, Pepper, (weet Herbs, Sugar , 
Mult, Suet minced fine; Rofewater, Limon 


F Pill, Coriander feeds, then put: in ſome 


tzos, and beat all thcſe.rogether very.-well , 
| 1.5 , .. thier 
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then boi] them how you do like, either ina 
butrered Cloth or in Skins, or roſt it within 
the Neck of the Goole. 


17 7” make Liver Paddings, 


Take a Hogs Liver boiled and cold, grate 
it like Bread, then take new Milk and the 
. Fat of a Hog minced fine, put it ro the Bread 
and the Liver , and divide it rnro two parts, 
then dry herbs or other if you can minced 
fine, and put the Herbs into one part with 
beaten Spice, Anniſeeds, Roſewater,Crean 
and Epgs , Sugar and Salt , fo fill the Skins 
and bot] rhem. 

To the other part put preſerved Barber- b 
ries, Jiced Dates, Currans, beaten Spice,Salt 
Sugar, Roſewater, Cream-and Eggs; ſomis 
them well together, and fill the Skins and 
boil them. 


178, To make a-C hivcridee Pudding. tle 


Take the Fatteſt Guts of your Hog lea" WCy 
feoured , then fluff them with beaten pic Miter 
a>d ſliced Dates, ſweet herbs , a little Salt, 
Roſewatcy, Sugar, andtwo or three Fggs10 
make it de ; forfill them , tie them up hike 
Puddings and boil them , when they aree 
nouph icrye them, 179: 
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179. To make Rice Puddings in Skins. 


Take two quarts of Milk and put therein 
witis yer cold , rwo good handiuls of Rice 
clean picked and waſhed , ſet it over a flow 
fre and ſtir it often, but gently ; when you 
; perceive it to ſwell ,, Jet it boil apacetill ir be 
" W tender and very thick , then take it from the 
4 WW fre, and when it 1s cold, put in lix Eggs 
+ i #1! beaten, forme Rofewater and Sugar , 
beaten Spice and a little Salt, preſerved Bar- 


' berries and Dates minced ſmall , ſome Mar- 
row. and Citron Pill ; mingle rhem well to- 
" pether and Hil your Skins, and boil them, 


i 180. To make a itewed Puddine. 


1nd 
Take che yolks of three Eggs and one 
Wiute, {ix ſpoonfuls.of ſweet Cream, aJit- 
ef, MWicbeater ſpice, and a quarter of a pound of 


Met minced fine, a quarter: of a pound of 
Curran, and a litclegrated Bread, Roſewa- 
er, Supar and Salt, mingle them well r0- 
ſether, and wrap them up in little pjeces of 
lie Cawl of 'Vea}, and faſten them With a 
Itle tick, and tie each end with a ſtick, 
Jou-may put four 1n one Dith, then take half 
4 2 
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a pint of ſtrong Mutton Broth, and 6 ſpoon». 


fuls of Vinegar, three or fonr blades of 
lirge Mace, and one Oance of Sugar, rake 
this to-boil over a;Chafingdith of. Coals, 


then put in your Puddings,, and when they, 


' boil, cover them with another Diſh , but 
. turn them. ſometimes, and _ when you ſe 
that they are enough, take your Puddings 
and lay them ina. warm Diſh. upon Sippets, 
then add-to their Broth ſome Sack , Suyar, 
and Butter ,. and pour over them ; garniſh 
your Diſh with Limon and Barberries, 


I8t. To make a Suſſex Pudding, 


Take a little cold Cream , Butter and 
Flower, with ſome beaten Spice, Eggs, 
anda littte Salt, make them. into: a-ſtif 
Paſte, then make it up in a round Ball, and 
as you mold it, put in a great piece of Butter 
in the middle, and ſo tye it hard up nn 3 
buttered Cloth , and put it into boiling 
water, and let it boil apace till it be enough, 
then ſerve it in, and garniſh. your Dith wit 
Barberries 5 when it-is at th? Table, cut 
open at the top, and there will be as it welt 


a Povind of Butter, then put Roſewater 11 


Sugar into it, and ſo cat it, 


inſome of this.ltke Paſte you may wiP 
pre 
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at Apples, being pared whole, in one 
niece of thin Paſte , and ſo cloſe it round 
the Apple , and throwThem- into boiling- 
water, and let them boil till they are enough, 
you may alſo pat ſome green, Gooberries- 
into ſome, and when either of theſe are 
beiled, cut them. open and.put in Roſewaterz 
Butter and OUgar.. | 


- 182, Tomake French Puffr..' 


Take Spinage,, Parikey and Endive, with 
aliitle Winter-ſavory, and waſh them, and 
mince them. very: fine -, ſeaſon them. with 
Nutmeg, Ginger and Sugar, wet them with 
Fygs,, and. put 1n a: little Salt, then cut a 
Limon in thin round ſlices, and upon every 
ſlice of L,imon lay one ſpoontful of. it. 

Then fry ihem , and ſerve them 1n upon 
ſome Sippets, and pour over them Sack, Su» 
par and Butter, | 


193, To make Apple Puffs, 


Take a Pomewater , or any other Apple 
that is not hard or Harſh in taſte, mince it 
with a tew-ratlins of the Sun ſtoned , then 
wet them with Bggs., and beat them toge- 
ther with the back of a Spoon, ſeaſon Rm 
with 
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awich Nutmeg, Roſewarer, Sugar, and Gin« 
ger drop them into a frying pan with x 


poon into hot Butter , and try them , then 


ſerve themin with the juice of an Orangg 


and alittle Sugar and Butter. 


184. To-make Kickſhaws , to bake or 
fry in what ſhape you pleaſe, 


Take ſome Pyff-paſte and rou! it thin, if 
you have Moulds work it upon them with 
reſerved Pippins, and fo cloſe them, and 
try or bake them, but when you have cloſe 
them, you muſt dip them in the yolks of 
Eggs, and that will keep all ing fill ſome 
with Goosberries, Rasberries, -Curd, Mar: 
row , Sweet-breads, Lambs Stones , Kid- 
ney of Veal, or eny other thing what 
you like beſt, either of them being ſea- 
ſoned betore you put them in , according to 
your mind; and when they are baked or fry- 
ed, ſtrew Sugar on them, and ſerve then in, 


185, To muke an Italian Padding, 


Take a' peny white Loaf and pare oft thc 
craſt, then car it like Dice, then take ſome 
Beef Suet ſhred ſmall, and half a pound! 
Kailins of the Sun ſtoned.,, with as mary 

Cutrals, 


C 
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Currans , mingle, them rogether. and ſeaſon 
them with beaten Spice and a little Salt, wer 
them with tour Eggs, and flir them gently , 
for fear of breaking the Bread, then put it in 
2 diſh with a little Cream and Roſewater 
znd Sugar , then put in ſome Marrow and 
Dates, and ſo butter a diſh and bake it ;-then 


ſirew on Sugar and ſerve it, 


186, To Haſh Calves Tongues. 


Boil then tender and pill then, then lard ' 
them with Limon Pill , and Jard them alfo 
with fzr Bacon , then Jay them to the Fire, 
ind hal! rot them gz then put them in a Pip- 
kin wich Glaret Wine, whole Spice and fliced 
Limon and a few Caraway Seeds, a little 
Roſemary anda little Salr, boil all rogether 
and ſerve them in upon Toaſts. Thus you 
may do with Sheeps Tongues allo. 


107. To boil a Capon. 


Take ſtrong Mutton Broth,and truſs a C2- 
pon, and boil him in it with ſome Marrow 
and a iittic Salt in a Pipkin , when 1t 1s ten-+ 
Ger, then put in a-pint of White Wane, half a 


[ pound of Sugar, and four Ounces af Dates 
toned and {l:ced, Potato Roots boiled and 


blanched , 
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blanched ,. large Mace and Nurmeg {liced, 
boil all theſe rogether with a. quarter of 4 
pint of- Verjuyce, then diſh. the Capon, 
and add to the Broth the Yolks of lix Egg 
beaten with Sack, and ſo ſerve it , garnilh 
your diſh with ſeveral ſorts of Candicd Pill 
and: Preſerved Barberries, and ſliced Limon 
with Sugar upon every lice. | 


188, To boil a Capon with Rice, 


* Truſs your Capon and boil him in witer 
and ſalt , then take a quarter of a pound 0 
Rice, firſt boiled in MiJk , and put in with 
ſome whole Spice and a Ifttle Salt , when 
it is almoſt enough put in a little Roſewater, 
and half a pound of Almonds blanched 
and beaten, ſtrain them in , and put in ſont: 
Cream and Sugar ,. then when your Capo 
1s enough, lay it in a Dilh , and pour tl 
Broth thereon , Garniſh your Dith as you 


7 


plcaſe and ſerve itin.. - 


189. To boil a Capon with Pippins, 


Parboil} your Capon after it is trufled, 
then put it into a Pipkin with Mutton Broth 
and Marrow , -and a little Salt , with a quart 
of White- Wane, a little Nutmeg and oy 

| oned. 
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foned and fliced, then put in a quarter of 
v W:pound of fine Sugar , then take fome Pip- 
» Whins ſtewed with Sngar , Spice and alittle 
water, and pnt,them in, then lay yoar Ca- 
ron into a Diſh, and'Ixy ſome Naples BisKets 
for Sippets , then Þruiſe the yolks of eight 
hard Eggs and put in your Broth, with a 
tle Sack , and pour it over your Capon 
Garnith your Diſh and ſerve ut In, 


190, To boil Chickens with Letince tine 
very beit way, 


Parboil your Chickens and cut them 1m 
Quarters ; and- put them into a Pipkin with 
me Mutton Broth, and two or three ſweet 
reads of Veal, and ſome Marrow and ſome 
loves, and a little Salt, and a little Limon 
ill; then cake good ſtore of hard Lettuce, 
it them in halves and waſh them, and put 
em in ; then put in Butter and Sack and 
ire Wine , With a little Mace and Nut- 
Ip, and ſliced Dates ; Let all theſe (tew up» 
ihe Fire, and when they be enough, ſerve 
em in with Toaſts of white Bread for Sip- 
5s, Garniſh the Diſh with Limon and 
uderries, and what elſe you pleaſe, Thus: 
may do Pigeons, 


I 9.0. 


190, To boil a Rabbit with Grapes o 
with Goosberries. 


Truſs your Rabbit whole, and beil it in 
ſore Mutton Broth till jt be tender; 

Then take a pint of White Wine, 'and 
good handtul of Spinage chopped, the yolk 
of hard Eggs cut in quarters, put thele tg 
the Rabbit with ſome large Mace , a Fagot 
of ſweet Herbs and a little Salt and ſome 
Butter, let them boi] together a. while , then 
take your Rabbitand lay it in a Dit and 
ſome Sippets, then lay over it ſome Grapes 
or Goosberries, ſcalded. with Sugar, and 
pour your Broth over it. 


Ig91, Ta boil a Rabbit mith Claret 
| Wine, 


Boil a Rabbit as before, then ſlice On: 
ons and a Carrot root, a few Currans and 
Fagot of ſweet herbs, and a little Salt, mi 
ced Parſley, Barberries picked, large Mact, 
Nutmeg and Ginger, put all theſc into? 
Pipkin wich the Rabbit , half a Pound d 
Buccer, and a Pint of Claret Wine, and 
them boil together till it be enough , th 
ſerve it upon Sippets. 

19% 
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192, To boil a wild Duck. 


Truſs and parboil it, then half roſt it , 
then carve it, -and fave the Gravie, then 
ke Onions and Parſiey ſliced, Ginger and 
Pepper, put the Gravieanto a Pipkin , with 
Carrans, Macg, :Parberries, and a quart of 
Claret Wine, and 4 little Salt, put your 
Duck with all the forenamed things into it , 
and let them boil tiil it be enough, then put 
in Batter and Sugar , and ſerve it. in upon 
Appets. 


193. To boil atame Duck. 


Take your Duck and truſs it, and boil if 
with water and ſalt, or rather Mutton broth, 
when it hath boiled a while, put in ſome 
whole Spice, and when itis boiled enough, 
lake forte white wine and butter , and good 
ſtore of Onions boiled tender in ſeveral wa- 
[trs, with a little of the Liquor wherein the 
Duck hath boiled, and a little Salt ; put your 
Vack into a Diſh, and heat theſe things to- 
gether and pour over it , and ſerve it; gar* 
ſh the Dith with boiled Qnions and Bare 

ries. 


194. 


Ads. 
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194. To boil Pigeons with Capers and 
Sampbire, 


Truſs your Pigeons and put them intoz 
Pipkin with ſome Mutton Broth and whit: 
Wine, a bundle of ſweet herbs, when they 
are boiled, lay them into a Diſh , then take 
ſome of the Broth with ſome Capers and Li. 
mon liced, and ſome Butter, heat theſeto- 
gether and: pour over them ; then fry thi 
tices of Bacon, and lay upon th:m, and 


ſome Samphire wathed from the Salt , and 


ſome ſlices of Limon , Garniſh your Dil 
with the ſame and ſerve it in. 


195. Toboil Sauſiges, 


Take two pounds of Sauſages , and boi 
them with a quart of Claret Wine and 1 
' bundle of Sweet herbs,and whole Cloves and 
Mace; then pnr-in a little Butter, when they 
are enough , ſerve them in with'this Liquor 
and ſome Muſtard 1n Sawcers, 


196, To boil Gooſe Giblets, 
- Boil them with water and ſait, an 3 bun- 


dle of ſweet herbs, Onions and whole ſpec 
INCH 
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when they are enough , put in Verjuice and 


Butter, and ſome Currans plumped,and ſerve 
them upon Sippets. 
Thus you may dreſs Swans Gibjets, 


197. To boil Giblets with Roots and 
good Herbs, | 


Boil them in a quart of Claret, - Ginger 
and Cloves , and a Faggot of ſweet herbs, 
Turneps and Carrots ſliced, with.good ſtore 
of Spinage and a little Sait , when they are 
enough , ſerve them upon Sippets. 7 2 

And add ro the Broth ſome Verjuice and 
the yolks of Eggs; Garniſh your Diſh with 
Parſſey and pickled Barberries, | 


198, To ſmoor aNeck of Mutton. 


Cut your Steaks , and put them into'a 
Diſh with ſome Butter , then take a Faggot 
of {weet herbs, and ſome groſs Pepper and a 
Ittle Salt, and put to th:m, cover your 
Diſh, and let them ſtew rill they ace enough, 
turning them ſometimes , then pur in a little 
Claret Wine and Anchovies, and ſerve them 
upon S1ppets, 
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' 199. To ſmoor Veal. 


Cut thin flices of Veal and hack them 6. 
ver with the back of a Knife, then lard then 
with Lard, and Fry them with. ftrong Beer 
or Aletill they beenough , then ſtew then 
in Claret wine with ſome whole Spice, and WI xr 


Butter, and a litte Salt. d 
Garniſa yoar Diſh with Sauſages fryed, I r; 
and with Barberries, to ſerve them in, C 
th 


200, To ſmroor Steaks of Mutton OD 
another way. 


Cut part of a Leg of Mutton into ſteaks, 
and fry it in White Wine and a little (alt, 
- bundle of herbs, and a little Limon Pill, then 
put it into a Pipkin wich ſome fliced Limon, M 
without the Rind, and ſome of the Liquor i 
was fried in , and Butter and alittle Parflie, i 
boil all together till you ſee it be enough, lt 
then ſerveit in, andgarnith your Diih with P 
Limon and Barberries. 
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201. To ſmoor Chickens, 


Cut them in Joints and fry them with * 


ſweet Butter, then take white, Wine, Parſley 
1nd Onions chopp'd ſmall , whole Mace and 
alittle grofs Pepper, a little _ , Vecrjuice 
and Butter, Jet theſe and your fryed Chicken 
boil together, then fry the Leaves of | Cla- 
ry with Eggs, put a little Salt to your 
Chickens, and when they are enough, ſerve 
them'in this fryed Clary , and garniſh your 
Diſh with Barberrics. 


202 To fry Muſeles , Or Oyſters , Or 
Cockles, to ſerve in with Meat, or by 
themſelves. 


\ Take ahy 'of theſe and parboil them in- 


theirown Liquor , then dry them , flower 
them, and try them , thenipot them into a 
Pipkin with Claret Wine , whole Spice and 
Anchovies, and a little Butter, ſo ler them 
ſew together, and ſerve them in either with 
i Duck, or by themſelves, as you like beſt, 


203, 
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104. To areſs Calves feet, 


Take Calves feet tenderly boilked,-m 
flit them in the middle , then put them in 
Dith with ſweet Butter, Parſley and Onig 
chopped, a little Thyme, large Mace, Pep 
per with alittle Wine Vinegar, and a livl 
Salt , let all theſe ſtew together till theyal 
enough, then lay your Calves feet in z,Di 
and pour the Sauce over them , then ſtr 
ſome raw Parſley and hard Eggs choppe 
together over them with ſlices ot Limon at 
Barbcrries. | 7 


205. To adreſs Neats Tongues, 


Boil them and blanch them , and li 
them thin,then take Raifins of the Sunzlary 
Mace, Dates fliced thin, a few blanched & 
monds ,'and Claret Wine with a.little Salt 
boil all theſe together with ſome {weer By 
ter, Verjuice and Sugar. , when they aret 
nough, ſerve them in and thicken the wit 
; with yolks of Eggs; garniſh your Dill wit 
Barberries, 
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206. Another way to Haſh Neats 
Tongues. 


Boil Neats Tongues very tender, peel 
onffl them and lice them thin., then take. ſtrong 


ol pear Broth , blanched Cheſnats, a Faggot 


of (weet herbs, large Mace, and Endive, a 
lite Pepper and whole: Cloves and a little 


ul $zlt ; boil all theſe together with ſome but- 


ren ier till they be enough g garniſh 'your Diſh 


" % deſore. 


207, To boil Chickens #n White-broth, 


Take three Chickens and trufs then, then 
laketwo or three blades of Mace, as many 
qurtered Dates, four or five Lumps of 
"Marrow , a little Salt and a little Sugar, the 
I yolks of three hard Eggs, and a quarter of 
Pint of Sack , firſt boil your Chickens in 
Mutton broth , and then add theſe rhings to 
oo them, and let them boil cill they are enough, 
Wien lay your Chickens in a Diſh, and ſtrain 
lome Almonds blanched and beaten into it , 
ſerve it upon Sippets of French Bread ; gar- 
4 your Diſh with hard Eggs and Li- 
vn, 


N 208, 
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 ... 208, To'brjl Partridges. 


Put two or three Partridges into a Pip- 
kin with as mach warer as will cover them, 
chen putin three or four blades of Mace, one 
Natmeg quartered, five or {ix Cloves, 1 
picce ot fwert Butter , two or thre: Toali 
of 'Manehet 4oaftet! brown', ſoke ithem in 
Sack or Muskatdine and break them; and 
pur them into the Pipkinwith-the reſt , and 
A little. Salt , when they are enough , lay 
them in a Diſh, and pour this Brath over 
them,then garniſh your Dh with hard Egg 
and ſliced Limon , and ſcrve it in. 


209. To boil a Leg of Mutlon, 


Take a large Legof Mutton and tuft i 
well with Mutton Suer, Salt and Nutmeg, 
boil & 41 water und 'Sair, bur not too much, 
then [pur forme 'of 'that Broth #nto another 
Pot, with three or font blades of Mace, 
ſome Currans and 'Salt , boil thern till hall 
be conſumed , 'then put'm ſore fryeet Butter, 
and ſvte Capers'and a Limon cnt {ike Dice 
with 'the Rind on , a title Sack , and the 
yolks of two hard Eggs Minced ; then "4 
yout Mutton into Diſh upon Sippets, 40h 

pP 
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pour this Sauce Over it ; '{crape Sugar on the 
lides of your Diſh , and :ley on'iflices of 
Limon and Barberrics. 


m, 210. To flew Tronts. 


1M Put two Trouts into a fair diſh with (ome 
af white W ine, ſweer Butter, and a litcle whole 
| in Mace, a little Parfley , Thyme and Savory | 
and ninced , chen put in an Anchovie and the 
an(Yl yolks of hard Eggs , when your Filh is e- 
lay nough, ſerve ir on Sippers, and pour chis over 
wer t, and Garniſh your Dith with Limon and 
go: Barberries , and 'ſerve them. in ; 'you- may 
add Capers tor if you pleaſe, andwon may 
doother Filh in this manner, 


211, To boil Eels in Broth to ſerve 
with them. 


Fay and waſh your Eels and cut -them in 
peces about a handful long , then put them 
Into a pot withſo muck Water as wilt cover 
them , a little Pepper and Mace , fliced 
Onions , a lictle- grated Bread, anda little 
leſt, a good-picce of (ſweet Barter, ſome 
f\aſl:y, Winter-Savory and _—_ thred 
mall ; let them boil ſoftly halt 'an.hovur , 
amd-put 1n ſome Salt , with fome Currans; 
| N 2 when 
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when it is enough, put in Verjuice and mor 
Butter, and fo-lirve it. Garniſh your Dih 
with Parſley, Limon and Barberries, pu 
Sippirs in your Diſh, | 


212. To boil a Pike with Ozfters, 


Take a fair Pike and gut it and walh it, W( 
and truſs it round with the tail in the mouth, 
then take white Wine, Water and Salt, wit» 
a bundle of (ſweet herbs, and whole Spice, 
little Horſe-radiſh ; when it boils , tie up 
your Pike in a Cloth, and put it in, and I 
it boil il] ic ſwims, for then it 1s enough, MW v 
then take the Rivet of the Pike, and a Pinto: MP, 
preat Oyſters with their Liquor , and fone w 
Vinegar, large Mace, groſs Pepper, then |iyWic 
your Pike in a Diſh with Sippets , arid thn fm 
heat theſe laſt named things with ſome Bu-WLi 
. ter and Anchovies, and pour over it ; gir-Wup 


aiſh your Dith as you pleaſe. | 3 
Ps ( 

213. To make a grand Sallud, WW 

dut 


Take a fair broad brimm'd diſh, andin tht 
middle of it lay ſome pickled Limon Pil, 
then lay round about it each ſort by them: 
ſelves, Olives, Capers, Broom-Buds, Abs 
Keys, Purſlane pickled', and French-Bz3"s 
: E2-- .. ne 
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vickled , and little Cucumbers pickied , and 
Butberries pickled, and Clove Gilliflowers , 
Cowſlips, Currans, Figs, blanched Almonds 
1nd Raiſins, Slices of Limon wich Sugar on 
ther, Dates ſtoned and ſliced. | 
Garnith your Diſh brims with Candied 
Orange, Limon and Citron Pi) , and ſome 
Candied Ertngo roots. 


214. To roft a Pig with a Pudding in 
hjzs Belly. 


Take a fat Pig and truſs his he'd back- 
ward"looking over his back , then make.ſuch 
Pudding as you like beſt , and fill his belly 
with it, your Pudding muſt be ftifi, then 
kw itup, and roſt your Pig, when it is al- 
moſt enongh, wring upen it the Jaice of a 
Limon, and when you are ready to take it 
wy Waſh it over with yolks of Eggs, and 
d:fore they can dry, dredge it with grated 
bead mixed with a little Nutmeg and Gin- 
ver, let your Sauce be Vinegar, Butter and 
wupar, and the yolks of hard Eggs minced. 


215. To roit a Leg of Mutton with 
Oyiters, : 


Take a Jarge Leg. of Mutton and ſtuff i 
well with Mutton Suez, wich Pepper, Nut. 
- meg, Sakt and Mace, then roſt it and ſtick it 
with Cloves,; when it is halt roſted cut off 
ſome of the under fide of the fleſhy end, 


in little thi. Bits , then take a Pint of Oy-/ 


ſters and the Liquor of them, a little Mace, 
ſweet Butter and Salt, put all theſe with the 
Birs of Mutton into a Pipkin til half be 
conſumed, then Diih your Mutton and pour 
thts Sauce over it, ftrew Salt about the Dih 
lide and ferve it in, 


216, To make a Steak-Pit, 


Cut #4 Neck of Matton in Steaks ,: then 
dafort it with Pepper and Salt , Jay your 
Paſte int6 your Baking Pan , and Jay But 
rer iri the bottom, then Jay in your Steaks, 
and- & little large Mace, and cover it wit 
Butter, ſo cloſe it, and bake it ; and againſt 


it is baked, have in readineſs good ſtore | 


boiled Parſley minced fine , and Crane 
from the Water , fome White Wine and 


ſome Vinegar , ſweet Butter and Supzr , 
cut 
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cut open your Pie, and put in this Sauce, and 
ſhake jt well , and ferve ut to the-Table;, 
15a9t {9 good cold as hot. 


217. To-rofh a Hartnch or a ſhuwlder of 
* Veniſon, on a Chine of Mutton. 


Take either of theſe , and Lard it with 
Lard, and ſtick is. thin with Roſemary , 
then roſt it with'a quick fire ; but do not lay 
it-to0 near; baſte #4 with fweet butter; then 
take half a Pint of Claret wine; a little bea- 
ten Cinamon and Ginger, and as much Sugar 
3s Wil} {weeren it, five or fix whale Cloves , 
a lictle: grated; Bread , and when ir is boiled 
(Naugh ,;; put in 2Ji@eſwoet Butter ,. a little 
Vinegar ard @ vary linle' Sale, when your 
neat |isroſted), ſerve; it-in with Sauce, and. 
ſtrow Salt about. your Dibt. 


216. To roi. a.Capor with Ogfters aud 
10 14104 115 Ghefennes,* 


Take ſome bailed Gheſnyts ; andiake off 
heir ſhells, and take as many parboil'd 
Oyſters, then ſpit your Capon, and pur 
of it, with ſome 


lweet Butter , rot it and baſt it with ſweet 
Butter , ſave the Gravie , and ſome of the 
Cheſnuts 


N 4 
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- Cheſnuts, and ſome of the Oyſters, the 
add tothem half a Pint of - Claret Wine, 
and a piece of ſweet Butter and a little Pep. 
per, and a little Salt ; ſtew theſe all together 
cill the Capon be ready , then ſerve them i 
with'it ; Garniſh your Diſh as you pleaſe, 


219. To roſt a Shoulder or Filkt o 
Veal with farcing Herbs, 


Waſh your Meat and parboil it a litle; 


then take Parſley, Winter-ſavory , and If 


Thyme, of each a little minced ſmall, put 
to thera the yolks of three or four hard eps 


minced, Nutmeg , Pepper and Currans and 


Salt, add alſo ſome" Suer minced. ſmall; 
work all theſe with the yolk of a raw Egg, 


and ſtuff your Meat with it, but ſave ſome, 


and ſet it under the meat while it doth roſt, 
when your meat is almoſt roſted enough, 
put to theſe inthe Diſh, aiquarter of a pint 
of White Wine Vinegar , and ſome Sugar, 
when your meat is ready, ſerve it in with 
his Sauce, and ſtrew on Salr. ETD 
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220, To make boiled Sallads. 


Boil ſome Carrots very tender, and ſcrape 
them to pieces like the Pulp of an Apple, 
ſeaſon them with Cinamon and Ginger and 
Sugar , put in Currans, a little Vinegar , 
ind a piece of ſweet Butter, ſtew theſe in a 
Diſh , and when they begin to dry put in 
more Butter and a little Salt, ſo ſerve them 
tothe Table ; thus you may do-Lettuce, or 


| dpinage or Beets. 


227, To boil a Shoulder of Veal. 


Take a Shoulder of Veal and half boil 
Kin Water and Salt, then (lice off. the moſt 


W part of it, and ſave the Gravie , then take 


that ſliced meat, and put it in a Pot with 
lome of the. Broth that boiled it, a little gra- 
ted Bread , Oyſter Liquor, Vinegar, Bacon 
ſcalded and liced thin, a Pound of Sauſages 
Out of- their sKins, and rolled in the yolks 
of Eggs, large Mace and Nutmeg , let 


theſe ſtew. about one hour , then put in one 


Pint of Oyſters, ſome ſweet herbs, and a 


Y ittle Salt, ſtew them together, then take 


lhe bone of Veal and broil-it and Diſh it, 
ihen add to. your Liquor a little Butter. , 
N 5 and 
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and {ome minced Limon with the Rind, 1 
Shelot or two ſliced, and pour it over; then 
lay on it ſome tryed Oyſters ; Garniſh your 
Dilh with Batberrics and fliced Limon, and 
ſerve in, 5, © | | 


222, To boil a Neth of Mutton, 


Boil it 1n water and falt, then make ſauce 
for it with Samphire and 4 little of the 
Broth, Verjuice, large Mace , Pepper and ll q, 
Orion, the yojks of hard Eggs minced, i (, 
jome ſweet herbs and a little ſalt, It thele Ml 
boil together half an hour or more: 4 

Then beat it np with Butter and Limon; i 
then diſh your Meat upon Sippets, and pour on 
it on, garniſh your Diſh with the hard FW, 
Whites of Epys and Parſley minced 1096 W ,1 
ther , with ſliced Limon, ſo ferve it ; thus WI ., 
you may dreſs a Lep or a Breaſt of Muttor yo 


223. Toſtew a Loin of Muiton, Wh 


Cut your Meat in Steaks,'and put it 1nt6 
fo much water as will cover it, when it 6 
fcunmed, pur to three or four Onions {liced, 
with ſome Turneps, whole Cloves, and 
Giced Ginger ; wherniit is half ſtewed, pi 

12 
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{1 iced Bacon and ſorge ſweet herbs min- 


td ſmall, forme Vinegar and Salt, when it 
ready , put in ſome” Capers, then Dith 
your Meat upon Stppets and ſerve it 1n, and 
rxrniſh your Diſh with Barberries and Li- 
mon, 


224. To boil 4 Hannth of Veniſon. 


Boil it in water and ſalt, with ſome Cole- 
flowers and ſome' whole Spice ; then rake 
ſome of the Broth, a lirtle Mace, and a 
Cows Udder boited render and- ſliced thin, 
1 little Horſe-radjth roat feared, and a 
ew ſweet herbs, Bayt all' theſe rogether\,” and 
potin'a Yirthe Bahr; when your VenMon is 
rady, Diſh it, and lay your Cows Udder 
nd the Coleflowers-over jt , then beat vp 
your $2ure,-2nd-ponr over” It ;* theh 'garnith 
your Diſh with Limon, and. Parſley .and 
Birberries', and fo ſerve it; this Sauce is 
My good with a'pgwdeced Goof boiled, 
but firſt larded, mn ; 
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225. To wake white Broth with Med 
or withoxt. | 


Take a little Mutton Broth, and as much 
of Sack, and boil it with whole Spice, ſweei 
herbs, Dates fliced, Currans . and a little 
Salt, when it 1s enough, or very near, {tran 
in forme blanched Almonds, then thicken it 
with the Yolks of Eggs beaten, and ſweeten 
It with Sugar, and ſo ſerve it in with thn 
flices of white Bread : 

Garniſh, with ftewed Prunes , and ſome 
plumped Raifins. 
| This may be ſerved im alſo. with ary 
Go proper for to be ferved with Whit 

roth. 


226. To whe good flewed Broth, il 


Take a hinder Leg of Beef and a pair i 
Marrow bones, boil .em in a great Pot | 
with Water and a little SaJt , when it boiſe, i 
and is sKkimmed , put in ſome whole Spice, | 
and ſome Ruiſms and Currans, then put!" * 
ſome Manchet ſliced thin, and ſoaked ni | 
ſome of the Broth,when it is almoſt enough, Ml 
put tn ſome ſtewed Prunes, then Dith you! FF ' 


Meat , and put into your Broth a litile Siff 
r00 
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107 or red Saunders, ſome White Wine and 
Sugar , {o pour it over your Meat, and ſerve 
tin ; Garaith your Dulh with Prunes, Rai- 
ins and fhne Sugar. 


227. To flew Artichokes, 


Take the bottoms of Artichokes tenders 
ly boiled ,, and cut them in Quarters, ſtew 
them with White Wine , whole Spice and 
Marrow , With alittle Salt : 

When they are enongh , put in Sack and 
ſugar, and green Plumbs preſerved, ſo ferve 
thera ; garniſh the Dith with Preſerves, 


220, To ſtew Pippins, 


Take a pound of Pippins, pare them and 

core them, and cut thern in.quarters. 

Then take a.pint of water and a pound of 
of M- fine Sugar , and.make a Syrup, and-ſcum it, 
a: MW then pur in your Pippins. and boil them up 
s MW quick, and put ma little Orange or Limon 
e, Wl Hill very thin, when oy are very clear, and 
inW their Syrup almoſt waſted , put in the juice 
in of. Orange and Limon , and ſome Butter ; 
h, WW { ſerve them in wpon Sippets, and ſtrew fine 
vr WJ Sugar about the Dith (des, 


of 
o 
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229, To make a Sallad with freſh 
Bog Salmon, | | | 


. Your $almon being boiled and fouced, 
mince ſome of ic ſmall with Apples and - 
Ontons, put thereto Oyl 5 Vinegar, 4nd - 
Pepper ;*ſo ſerve it cothe' Table : Garniih MM”? 
your Dith with Limon and' Capers, a 


240; 10 roſt a Shoulder of A1ution a 
with Ozlters. ( 


Takea large Shonlder of Mutton, and I" 
take ſweet herbs chopped ſmall, and mixed , 
with beaten Eggs and a lite Salt, cake ſome I" 
great Oiſters, and being dried from ihcir M* 
Liquor, dip them in theſe Epps, and fry 
them a little, then ſtaff your meat well 
with them, then fave ſome of them fot 
ſauce, and roft your Mutton , ' and baſte it 
with Claret Wine, Butter and Salt, fave 
che Gravie , and put it with the Oiſters in- 
ro a Diihi to ftew with ſome Anchovies, and 
Claret wine : when your meat is enouph , 
rub the Diſh witk a' Shelor, and Iiy yont 
mearin'it', -#ad'then put ſome Capers into 
your Sauce, and pour over ir, ſo ſerve it in 
Garniſh your Dilh with Olives ,. Capers, 
and Samphire, | 23l, 
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231, To roſt.a Calves Head with 
 Oiſter,, | 


Split your Calves Head as to boil , and 
tic lie in water a while, then-walh it wel} , 
ind cur out the Tongue , then boil” your 
Head alittle, alſo the Tongue and Brains, 
len mince the Prains and Tongue wikh a 
little Sage ,  Oiſters and Marrow put 'a- 
nong(t it when iris minced, three or four 
Foo: well beaten, Ginger, Pepper, Nutmeg, 
Grated Bread and Salt, and a little Sack , 
make it pretty thick, then take the Head 
and fill it with this, and bind it cloſe, and 
ſpit it and roſt it, and fave the Gravie which 
comes from it in a Diſh, baſte it well with 
Butter , put to this Gravie fome Oiſters,and 
ſome ſweet Herbs rainced fine, a little white 
Wine, and a fliced. Nutmeg ; when the 
Had is rofted, ſet the Diſh of Sauce npon 
hot Coals with ſome Butter and a liwle Salt, 
ind the Juice of an Orange, beat it up thick 
and Dith your Head, and ferve it in with. 
this Sauce ; garniſh your Diſh with tewed 
Viſters and Barberricss 
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232, Sauce for Woodcocks Srites, 


When you ſpit your Fowl , put in an0. 
nion in the Belly, when tt ts roſted , tak; 
the Gravie of it, .and ſome Claret Wine, 
and an Anchove with a littic Pepper and $aly 
ſo ſerve them, 


233. To make Sauce for Parlridges, 


Take grated Bread , Water aad $alt, and 
2 Whole Onion boiled together , when iti; 
well boiled, take out the Onion , and putin 


minced Limon , and a piece of Butter , and Wh, 


ſerve them In with it, 


234. To roit Larks with Bacon, 


When your Larks are Pull'd and drawn, 
waſh them and ſpit them with a thin lice of 
Bacon and a Sage Leaf between: the Legs of 
every one, make your Sauce with the Juice 
_ of Oranges and a li:tle Claret Wine, and 
ſome Butter, warm them together, and ſerve 
thera up with it. 


235» 
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235. To make Sauce for Quails, 


Take ſome Vine Leaves dried before the 
firein a diſh and mince them, then put ſome 
Carer Wine and a little Pepper and Salt to 
itand a piece of Butter, and ſerve them with 


i 
This Sauce is alſo for;xofted Pigeons. 


136, To roit a whole Pig without the 
Shin, with a Pudding in his Belly. 


Make ready the Pig for the Spit , then 
hit it and lay it down to the fire, and when 
you can take off the Skin , take it from the 
fre and lay tt , then put ſuch a Pudding as 
yon love 1ato the Belly of it, then ſew it up, 
nd ſtick it with Thyme and Limon Pill, and 
y it down again, and roft it and baſt it 
wh Butter , and ſeta Diſh under it to catch 
he Gravie., inro which put a little fliced 
utmeg , and a' little Vinegar, and a little 
Linon and- ſome Butrer'z heat them toge- 
#: when your Pig is enough, bread it , 
| firſt froth it up with Butter and a little 
but , then ſerve it in with this Sauce to the 
lable wich the Head on. 


238. 
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237. To ſry Artichokes. 


Take the botcams of Artichoxes tender- 
ky boiled, and dip. them in. beaten Eggs and 
a little Salt, and fry them with a little Macg 
ſired among the Eggs, then take Verjuice, 
Butter and Sugar, and the Juice of an 0- 
range, Dil your. Ariichokes, and, lay 0n 
Marrow fried in Eggs to keep it whole, then 
lay yaur Sauce, or rather pogr it on , and 
ſerye them 1n, 


23%. To make Toeſts of Veal. 


_ Take a roſted Kidney-of Veal .;; cold 306 

minced (mall, put tic grated- bread , Nuts 
meg, Currans,, Sugar:and Salt , with ſons: 
Almonds blanched and beaten; with Rolt 
water, mingle all theſe together wish þezte 
Eggs.a1d 2 little Cream, then cat 4hio fic: 
of white Bread, and lay-this. Compound bv 
tween two of theg ,7 and ſo,fry.them , 10 
ftrew Sugar, on them, and:ſervethena I 


239 
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239... To make good Pancakes, 


Take twenty Eggs with half the whites, 
ind beat ther well and nix them with fine 
flower and beaten Spice, a |nrle Sak, Sack , 
Me, and a little Yeſte , do not make your 
Batter too thin , then beat it well, and let 
it and a little while to: rife, then fry them 
with ſweet Lard or with Batter, and ſerve 
them in with the Juice of Orange and Su- 
gar, 


240 Tv fry Veal, 


Cut part of a Leg of Veal into thin ſlices, 
Ind hack them with the back. of a Knife,then 
ſaſon them with beaten Spice and Salt, and 
ard them well with Hogs Lard, rhen chop 
bme ſweet herbs, and bear ſome Eggs and 
mx together and dip them therein, and fry 
them in Butter, then ſtew them'/with a litele 
White Wine 'and ſome 'Anchovies. a little 
Wile, then put in ſome Buttey , and ſhake 
lem well, and ferve them jn with fliced Li- 
ton over them, EP! 


24T, 
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241. To make good Paſte. 


Take to a peck of fine flower three pound 
of butter, and three Eggs, and a Itttle col 
Cream, and work it well together, but 
not break your Butter too ſmall, and ir wil 
be very fine Cruſt, either to bake meat in, 
or fruit, or what elſe you pleaſe. 

It is-a very fine Dumplin , if ' you make 
K into go2d big Rolls, and boil them and 
butter them, or roul ſome of it out this, M2; 
and put a great Apple therein, and boil al I 
butter them , with Roſewater , Buiter and 
Sugar. 


242. To wake good Paſte to raiſe, 


Take to a Peck of Flower two pounds of 
Butter and a little tryed Suet , let them boi 
with a little Water or Milk, then put 1w0 W!! 
Epgs into your Flower, and mix them well £ # 
together, then make a hole in the middle of 
your Flower , and put in the top of your W® 
boiling Liquor , and ſo much of the reſt 3 WW" 
will make it into a ſtiff Paſte, then lay ! 
into a warn Cloth to riſc, 


243: 
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243. Paſte for cold Baked meats. 


Take to every Peck of Flower one pound 
of Butter or a little more , with hot Liquor 
xthe other, and pur a little diſſolved Ifin- 
glaſs in it, becauſe ſuch things require 
ſtrength ; you may nor forget Salt in all 
your Paſtes , and work theſe Paſtes made 
with hot Liquor much more than the other, 


, W244, To make a Veal Pie In Summer, 


nd W Take thin ſlices of a Fitet of Veal, then 
having your Pie ready and Butter in it, lay 
in your Veal ſeaſoned with a little ! .uimeg 
nd Salt, fo cover it with Butter, and cloſe ir 
and bake it, then againſt it be drawn, ſcald 
of Wome Goosberrics or Grapes in Sugar and 
vl i Vater as co preſerve, and when you open / 
90 Wl your Pie, put in pieces of Marrow boiled in 
ll WI white Wine wich a little blade of Mace : 
of W Then put theſe Grapes or Goosberries 
WW ver all, or :1ſe ſome hard Lettuce or Spi- 
1s WW "ge boiled and buttercd, 


245» 
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245. Tomrake a Pie of Shrimps, or 
Prawns, 


Pick them clean from their Shells, and 

have in readineſs your Pie with Butter i 
the bottom, then lay 1n your Filth with { 
large Mace and Nutmeg , and then Butter 
again , andiſobakeit : 
— Then cut it up and put in ſome Whit 
Wine and an Anchovy or two , and ſome 
Butter, and fo ſerve them in hot, thus you 
may do wich Lobſters or Crabs , or with 
Crafiſh, | 


246, To make a Pie of Larks, or of 
SPArrows, 


Pluck your Birds and- draw them, then 
fil the Bellies -of them with this mixture 
following ; grated bread , ſweet herbs min-W 
ced (mall, Beef Suet or Marrow minced, 
Almonds blanched and beaten with Roſe- 
watcr, alitle'/Cream, beaten Spice, anda 
little Salt, ſome Eggs and ſome Currans,l 
mix theſe together, and do as [ have (aid, 
then have your Pie ready raiſed or laid in 
your baking-pan , put in Butter , and then 
fll it with Birds, Th 
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Then put in Nutmeg, Pepper and Salt,and 
pin the yolks of hard Eggs, and ſome 
ſweet herbs minced , then Jay in pieces of 
Marrow , and rover it with Butter, -and fo 
(Wloſe it and bake it ; then cut it open and 
infwricg in che Juice of an Orange and ſome 
Butter, and ferve 1t, 


24 7. To make a Lettuce Pie 


Take your Cabbage Lettuce and cut them 
inhalves , waſh them and boil them in wa- 
ter and Salt very. green, then draimm thena 
from the water ,, ſo having your Pic in xea- 
fines, put in Butter, ; then put in your. boi- 
W jd Lettuce, withlome Marrow, .Radfins of 
the Sun ſtoned, Dates ſtoned and lliced 4hin , 
wit ſome large Mace, and Nutmeg fliced , 
then put in more Butter, cloſe tt and bake 
t; then cut ir open, and put in Verjujce, 
bitter and Sugar, and ſo ſcrve ir. 


To ſiew a Neck of Mutton. 


| Pit your Neck of Mutton cut in Steaks 
mo ſo much Wine and: Water as will -co- 
Wi, with ſome whole Spice, let kt ſtew 
it be enough, theo put in two Anchovies , 
md ahandfil of *Capers, with a piece of 
| ſweet 
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{weet Butter (ſhake it very well, and ſerye il 
upon Sippets, j 


248. To make a Pie of @ roſied Kidh# 
* ney of Veal. | 


Mince the Kidney with the Fat, and put 
to it ſome ſweet herbs minced yery fall, 


quarter of a pound of Dates ſtoned, andy. 


ced thin and minced, ſeaſon it with beaif 
Spice, Sugar and Salt, put in half a poundiif 
of Currans, and ſome grated bread , min 
gle all theſe together very well with Vet- 
juice and Eggs, and make them into Balk; 
ſo put ſome Butter mto your Pie, and theq 
theſe Balls, then more Butter , ſo clot 
and bake it, 

Thencut it open , and put in Verjuice 
Butter and Sugar made green with the Ju 


of ſome Spinage, add toi the yolks of Egp,,4 


249. To make a Potato Pie. 


» Having your Pie ready, lay in Butter 
and then your Potatoes boiled very tender 
then ſome whole Spice and Marrow , Dt 
and the yolks of hard Eggs, blanched Al 


— 
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tWnonds, and Piſltacho Nuts, the /Candied 
Wills of Citron, Orarge and Limon, put m 
Whore Butter cloſe it and bake it , then cur it 

Won , and put in Wine, Sugar, the yolks 
ft Eggs and Butter, 


250, To make a Pig Tie, 


, Soit a Whole Pig and roſt it cill it will 
Way, then take ir off the Spit , and rake off 
"Wihe Skin , and lard it with Hogs Lard , ſea- 
"Won it with Pepper, Salt, Nutmeg and Sage, 
"When lay it into your Pie upon ſome Butter , 
"Wien lay on ſome large Mace , and ſome 
"Wore Butter , and clole it and bake it: Ir is 


her good hot or cold. 
251, To make 4 Carp Pe, 


Take a Jarge Carp and ſcale him, gut 
8 waſh him clean, and dry him well , 
they lay Butter into. your Pie-, and fill your 
Carps .belly with this | Pudding + - grated 
read, ſweet herbs, and alittle Bacon min- 
ed ſmall, the .yolks.of hard Eggs-and an 
nchovie minced, allo a little Marrow, 
Nutmeg , and then put in a little Salt , but 


oy ery little, and make ſome of this up in 


balls, then Lard the Carp , ſew up his 
| Q Bclly 
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Belly, and lay him into your Pie, thy 
lay in the Balls of Padding, with fon: 
Oyfters, Shrimps and Capers , and thy 
yolks of hard Eggs and little Slices » 
Bacon , then put in large Mace and But. 
ter, fo cloſe it and bake it, thencut off th 
Lid, and ſtick it full of pretty Conceit 
made in Paſte , and ſerve it in hot, | 


252, To make an Almond Tart, 


Take a Quart of Cream, and when i 
boils, put in half a pound of ſweer Almond: 

| blanched and beaten with Roſewater , boi 
chem together till it be thick, always ſticrnoſſ 
it for tear it burn, then when it is cold , prſ® 
ina little raw Cream , the yolks of twelre 
Eggs, and ſame beaten Spice, ſome Candi 
cd Citron Pill and Eringo Roots fliced, wit 
25 much fine Sugar as will (weeten it, then 
HI} your Tart and bake it , and ſtick it wi 
Almends blanched; and forne Citron Pil, 
and firew on ſome ſmall French Comfirs « 
ſevera colours; andgarnifh your Diſh wit 
Almonds blanched, and preſerved Barber 
TS, FR 
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253. To make 4 dainty White Pot, 


Take a Manchet cut like Lozenges ; and 
ſald it in ſome Cream, then put to it beaten 
bell ice, Eggs , Sugar and a little Salt , then 
putin Raiſins , and Dates ſtoned, and ſome 
Marrow ; do not bake it too much for fear 
t Whey, then ſtxew on ſore fine Sugar and 
lerye it 1, 


$9 
nil 254. To make a Red Deer Pie, 


vill} Bone your Veniſon, and if it be a Side, 
cn then skin ir, aud beatir With an Iron Peſtle 
but not too ſmall, then lay it in Claret Wine, 

ud Vinegar, in ſome cloſe things two days 
and nights it it be Winter, elfe halt fo long, 
then drain ic and dry' it very well, and if 
lan, lard it with fat Bacon as big as your 
tnger , ſcaſon..it very high with all manner 
of Spices and Salt, make your Pie with 
Ml Rye Flower,, round and very high , then 
all "ay ſtore of Burrer in the. botcom and Bay- 
es, then Jay in your Veniſon with more 
bay leaves and Butter z, fo cloſe tt, and 
make a Tunnel in the middle, and bake it as 
ang as you do great Loaves, when it is 
baked , till it up with melted Butter , and 
Q 2 (7 
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ſo keep It two or three months, ſerve itin 
with the Lid off, and Bay Leaves about th: 
Diſh ; eat it with Muſtard and Sugzr. 


255. To make a Pie of a Leg of Park 


Take a Leg of Pork well powdred in 
Nuffed with all manner of good Herbs, ar] 
Pepper, and boll it very tender , then tike 
off the Skin, and ſtick it with Cloves and 
Sage Leaves, then put it into your Pie with 
Butter top and bottom , cloſe it and bake, 
and eat it cold with Muſtard and Sugar, 


256. To make a Lamprey Pie, 


Take your Lamprey and gut him, and 
rake away the Black ſtring in the back, walh 
himwery well , and'dry him and ſeaſon hin 
with Nutmeg , Pepper and Salt , then lay 
him into your Pie in pieces with Butter in 
the. bottom, ' and ſome Shelots and Buy 
Leaves and more Butter , ' ſo cloſe it and 
bake it, and fill it up with melted Butter, 
and keep it cold , and ſerve it in with ſome 
Muſtard and Sugar, 
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the 257. To. make. a Salmon Tie, 


Take a Joll of Salmon raw , and ſcale it, 
ind lay ir into. your Pie upon Butter and . 


A Bay leaves, then ſeaſon it with whole ſpice 
nd} 40d 2 little Salt, then lay on ſome Shrimps 
ar} {I 40d Oyſters. with fome Anchovies , then 
ake more Spice and Butter, ſo.cloſe the Lid and 
and MI bake it , but firſt put in ſome Whire Wine , 
wich i rv6it ok $ then if it waits, put 110 more 
eit Wine and Butter, 


258. . To make. a Pudding of French 
7 --© Barley, 
+ Take French Barley tenderly boiled, then 
take to one Pint of Barley half a Manchcr 
grated, and four Ounces of ſweet Almonds 


and 
14(h 
lim 


ly Mb anched and beaten with Roſewater, half a 
in of Cream, and eigtit Eggs with half the 
iy Whites, ſeaſon it, with Nutmeg, Mace, Su- 
nd ir and Sajr, then put in ſome Fruit , both 
er, MW fiilins and Currans,: and\ſome Marrow , 
mingle theſe well together , and fil Hogs 

Outs With it, . 
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259, ' To wake 4 + 4 
Bag or Cloth . 


4% 


Boil A Quart of. chick Cream: wich fx 
ſpoonfuls of fine: Flower ., then feafon i 
with Nutmeg and Salt; then: wet a ww 
and flower ic and bunepirg G—_——_ it z ud 
butter it, and ſerve'i It! 1100] by: 


260, Ty ads F ; Shaking pudiing.. 


Take a Quart of Cream and boll it, hs 
put in ſorne Almonds blanched and beaten 
when it is boiled and almoſt cold, put in 
eight Eggs, and half the Whites, with 1 
litele grated Bread , Spice and Sugar, and 2 
very little Sale 

Then wer Flower and Butter , and put i 
ma Clath and'boil ir, but not roo much, 
ferve it in with Roſewarer, Butter and _ 
and ſtrew it with ſmall Freneh Comics. 
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261. To make a Haggus pudding. 


as - cond rin, cw” 


Take a Calves Chaldron well fcowred, 
boiled, and the Kernels taken out, mince it 
ſmall, thentake four or five Eggs, and half 


the Whites , Come thick Cream , grated 
bread, 
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bread, Roſewater and'Sugar , and a little 
4 at, Currans and Spice, and. fome. (weet 
herbs chopped ſmall, then put in ſome Mar- 
" WW row or Suer fihely ſhred , fo fill the Gurs, 
fix WY and boil ther. 


262, To make an Oatmeal pudding. 


Take the biggeſt Oatmeal and fteep it /irr 
warm Cream one night, vhen. put in ſome 
ſweet herbs minced ſmall, the yolks of Eggs, 
Sugar , Spice, Roſewater and a licle Salt, 
with ſore Marrow , then Butter a Cloth, 
0, WI 4nd boi) ir well, andiſerveic m with Roſewa 
in WI 7, Banter and Sugar, | 


F 263. To make puddings af Fine. " 


Slice two Manchets inta a Pint of White 

I Vine, and let your Wine be friſt mubled 
with Spice , and with Limon Pill , then. put 

to it ten Eggs wet! beaten with Roſewarer , 
ſome Sugar and a line Salr, with ſome 
Marrow and Dates, ſo bake ita very little , 
lirew Sugar on it, and ſerve it; inftead of 
—_ you-may uſe Naples Bisket , which 
bdctter, | 


__ n——_—_ ga mp ww 
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. 264. To make. Puddings with Hogs 
| Lights, 


Parboil them very well, and mincethen 
ſmall with Syet of a Hog , then mix it wit 
bread grated, and ſame Cream and Epps, 
Nutmeg, Roſewater, Sugar and a little Salt, 
with ſome Currans, mingle them welltc- 
gcther, and fall the Guts and boil them, 


265. To make Stone Creamy 


- Boil a quart of Cream with whole Spice, 
then pour it out into a Diſh, but let jtbe 
one quarter conſumed in the boiling , then 
ſtir-it. tg]l ir be almoſt cold,, then put ſome 
Runnet into it as for a Cheeſe, and ſtirit 
well together, and colour it with a little Sat 
fron, ſerve it in with Sack and Sugar. 


266. To'make a Poſſet Pie with Apple, 


Take the Pulp of rofted Apples and beat 
it well with Sugar and Roſewater to makeit 
yery ſweet, then mix it with ſweet Cream, 
and the yolks of raw Eggs, ſome Spice and 
Sack , then having your Paſte ready in your 
Bake-pan, put in this tuff and bake it a lit- 
tle, then ſtick it with Candied Pills , andfo 
ſeryeitin cold, 267. 


2 
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267. To dry Pippins about Chriſtmas 


or before, 


When your Houſhold Bread is drawn ,. 
then ſet in a Diſh fall of Pippins, and abour 
(ix hours after take them. out and lay them 
in ſeveral Diſhes one by one, . and flat them 
wich your hands a little, ſo do. twice a: day , 
and {til] ſet them'into a warm Oven every 
time til they are dry. enough , then lay- 
them into- Boxes with Papers beiween every. 
Lay. 


268, To make Snow Cream; 


Take a Quart of Cream, and 4 Ounces: 
of blanched Almonds, beaten and ſtrained, 
with half a Pint of White Wine, a piece of 
Otange Pill 'and'a Nutmeg (liced, and three 
dprigs of Roſemary, mix theſe things roge- 
ther, and let them ſtand three hours, then 
ſtrain it, andput the: thick part-imto a deep 
Diſh, and ſweeten it wich Sugar, then beat 
ſome Cream with the- Whites of Eggs till 
tbe a thick Froth, and caſt: the Froth over 
Uta good thickneſs. 


O: 5 | 23 Fo: 
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269. Ta boilkWbitizgs or Fleunderr, 


Boil ſome White Wine , Water , and 
Salt, With: fome ſweet Herbs and whole 
Spice;z when it hails put in a liule Vinegor, 
for that will make Bilh-criſp., then ler ir bl 
apace and:pur' in your Fifth, and boil them 
tillchey ſwim, then take them out and: drain 
tham, and make Sauce for them wich ſome 
of the Liquor and an Anchovie or two, 
ſame Butter and ſome Capers, heat then 
overthe Fire, and beat it up thick and pour MW, 
ir over them ; garniſh your Diſh with n 
Capers,znd:Paxfley:, ' Qranges and: Limon: Wt 
and let it be very hot when you ſerve 4 MW, 
m | | an 


Ce was od am oo ww... 


270. To manga Pie of a Gammun if 
Bacon, 


Take a Weſtphalia Gammon', and boil t 
render with hay in the Kettle, then rake of 
the Skin and ſtick it with Claves and ſtrev 
it with Pepper, then make, your. Pie ready, 
and put it therein with Butter at-the bottom, 
then cover your Bacon with Oyſters, pat 
boiled in Wineand their own Liquor * 

| pu 
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put in Baſls made of Sauſage mear, then pur 

{ in the Liquor of the parboiled Oyſters, ſome- 
whole Sptce and Bay Leaves, with fome 
Butter, ſo cloſe it, and bake it and eat it 
cold, you may pur into ic the yolks of. hard 
Eges if you pleafe; ſerve it with Muſtard, 
Supar and Bay Leaves. | 


"Wi. To bake a Bullocks Check, to be 
eaten hot, 


; 

WW Take your Cheek and ſtuff it very well 
CW with Parſley and feet herbs chopped ,, then 
h put irmto a Pot with ſome Claret .wine and 
 Wilitleftrong Beer, and ſome whole Spice , 
8 Wand fo fexforr ir welt with Salt ro your taſte, 
and coyer your Por and bake.it, then take it 
out, and pul}: out the Bones, and. ſerve. tt 
upon toſted bread with ſome of yhe Ei- 
Qaor, 


272. To bake a- Bullocks Caeek to eat 
cold, as Veniſon, | 


Tike a Bullocks Cheek, or rather two: 


Yr Wir Fat Checks, and lay them in water one 
UV; Wight, then take out every bone, and uf 
"ry ell with all manner of Spice and 


alt, then put it into a Pot, one Cheek. 
| clapped 
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c)apped clole together upon the other, then 
[2y it over with Bay Leaves, and put in 4 
Quart of Claret Wine, fo cover the Pot 
and bake it with Houlhold Bread, wher: you 
draw it, pour all the Liquor out, and take 
only ae fat of it and ſome melted Butter, 
and pour in again , ſerve it cold with Mut. 
ſtard and Sugar , and dreſs it with Bay 
Leaves, it Will eat like Veniſon, 


273. To make a Bacon Froize, 


"Take eight Eggs well beaten, and 2 little 
Cream, and aJutile Flower, and beatthem 
well rogetherto be like other Batter, then 
fry very thin flices of Bacon, ard pour 
fome of this over, then fry it, and turn. the 
other fide, and pour more upon that , (0 
iry it and ſerve it to the Table, 


274- To ma.the fryed Nuts, 


'Take Eggs, Flower, Spice and Cream, 
and make it into a Paſte, then make ic into 
round Balls and fry them , they muſt be a 
' big as Walnuts, be ſure to ſhake them wel 
in the Pan and ſry th:m, brown, then roul 
ſome out thin, aad cut them into ſeveral 


ſhapes, and fry them, ſo mix them 1oge- 
| | ther, 
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ther, and ſerve them tn with Spice beaten. 
and Sugar, 


i 4 


275. To make a Sullex Pancake. 


Take only ſome very good Pie Paſte made / 
wh hot Liquor , and roul it thin, and fry 
it with Butter, and ſerve it in with. beaten 
ſpice and ſugar as hot as you Can, 


276. To make aVeniſon Paſty. 


Takea Peck of fine Flower, and three 
on Pounds of freſh Butter , break your Putter 
n WJ into your Flower , and put in one Egg, and 
ir WI make it into a Paſt with ſo much cold cream 
eW 25 you think fit but do not mould it. too. 
oY much , then roul ir pretty thin and broad, 
almoſt ſquare , then lay ſome Butter on the- 
botrom ,. then ſeaſon your Veniſon on the 
fielliy tide with Pepper grolly beaten , and 

Salt mixed , - then lay your Veniſon upen 

"WI jour Butter , with the ſeaſoned {ide down- 
oF ward, and then cut the Veniſon over with 
MW jour Knife quite croſs the Pafty to let. the 
LW Gravie come out.the betcer. in baking , then 
| 1b ſome ſeaſoning in thoſe Cuts , and do 
(WF "0 lay any elfe, becauſe it will make it look 
W-javoured and black, then put ſome paſte 
 roued 
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rouled thin about the Ment to keep it in 
compaſs, and lay Butter on the top, then 
cloſe it up and bake it very well, but you 
muſt trim it up with ſeveral Fancies madein 
the ſame Paſte, and make alſo a Tunnel or 
Vent, and juſt when you are going to ſet i 
intothe Oven, put in-half a Pint of Claret 
Wine, that will ſeafon your Venifon finely, 
and make it ſhallnor look or taſte grealie, 
thus you may bake Mutton if you pleaſe, 


277. To make a brave Tart of ſeveral a 
Sweet Meats. 7 


© Fake fomePuft pafte, and roal it very n 
thin , and lay it in the borrom of your ba- - 
king-pan, then lay in a Lay of prefervet iſ 
Rasberries, then ſome more Paſte very thin MM? 
to cover them, then ſome Currans prelerved, 
and then a Sheet of Paſte to cover them, 
then» Cherries, and. another Sheet to cover 
therd, then any white Sweer- Meat, as Pip- 
pins, white Plumbs or Grapes, fo lid'it with 
Puft-paſte, curin fome pretty Fancy ro ſhew 
the Fruit, then bake ir, and ſtick it full of 
Candicd Pills, and ſerve ir in cold. 
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278.. To make Ice and Som. 


Take new Milk and fome Cream and mix 
tiogether , and. put K into 2 Dift},, and fer 
rogether with Runner as for a Qheeſe, and 
ſte it together , when it is came, pour over” 
Mame:Sack and*dugar , then: take:a Pint of 
Cream and a lithe Rofewater',, and the 
Whites of three Eggs, and whip it to a 
Frah with a Birchen Rod, then. as the Froth 
ties, caſt it upon yaur Cream which hath. 
the Runnet in 1t, till it lies deep, then lay on 
punches of preſerved. Barberries here and 
Y bag careleſty , and caſt more Snow upon 

hem, which wail! Jook. exceeding well ; 
+ Miben garniſh your Diſh being broad: brim'd 
| 


wily all kind, of Jellies in. pretty fancies, 
ind feveral Colours. 


279. To mneke'a Mutton: Pie. 


Cm a Loinor Neck of Mutton in ſteaks , 
nd{caſon it veith Pepper and'Salr, and/Nut- 
neg, then lay it into your Pie upon Butter ; 
be fill up your Pie with Apples fliced thin. 
nda few great Onions {Iced thin, then pur 
N more Butter, and cloſe it and bake it, and 
erve it in hot, 


2 50, 
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28a. To poach F ogs the beſt way, 


k> 


Bot! Vinegar and Watcr together with; 
few Cloves and Mace, when it boils break: 
in your Eggs , and turn them about pently 
witha Tin {lice till the Whice be hard ,/ they" 
rake themup, and pare away what .is/nor Ml 
handſom,and lay them on-Sippers, and firewMb 
them over with plumped Currane, then take'Wi 
Verjaice, Butter and Sugar heat together, 
and pour over, and ſerve them in hot. 


Take a good hard Cabbage , and: with 
ſharp Knife ſhave ivſo thin as you may not 
diſcern what it 1is., then. ſerve it with Ol 
and Vinegar, | 2 


I 

6 

| \ 

281. A good Sallad in winter, | 
| 

3 


232. Another Sallud:in Winter, 


Take Corn Sallad: clean' picked and- allo 
well waſhed; and clear from the water , putt W 
it into a Diſh in ſome handſom form with W 
ſome Horſe Radiſh ſcraped ,. and ſome Oy! 
and Vinegar, 


28% 
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183, To make Sorrel Sops for Green 
Geeſe or Chickens, or ſor a Sick, Body 
jo eat alone, 7 


Take a good quantity of French Sorrel 
dean picked, and ſtamp it in a Mortar, then 
Wtrain it into a Diſh , and ſet ir over a Chas» 
/Mbogdilh of Coals, and put a lictle Vinegar 
t0it,then when ir is thick by waſting, wring 
lathe Juice, of a Limon and ſweeren it with 
Sugar , and put in alittle grated bread and 
Natmeg, then. warm another Dith with thin 
lies of white bread , and put ſome Butter 
your Sorrel Liquor, arid pour over them, 


krve them in with Slices of Limon-and fine 


184, To make Green Sauce for 4 pow- 
 ared Leg of Pork, or for a Spring. 


\ Take a great quantity of French Sorrel , 
nd pick out the Strings and waſh it well , 
[d drain it clean from the water, then ſtamp 

na Mortar till it be extream fine, then 
Mingrated bread and beat it again, then 

ew Currans and the yolks of hard Eggs, 
md when it is beaten to a kind of Pap , put 
M2 little Vinegar and Sugar into it ; ſo ſerve 
Lnupon a Plate wich your Meat. 285. 
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285, To make Vinde Moloſlo, vr 


Treacle Wine, 


Take fair Water and make it ſo {troy 
with Molofloes, otherwiſe called Treacl, 
as that it wil) bear an Egg, then boil it with 
a Bag of all kinds of Spices, anda Brand 


or two of Roſemary, boil it and ſcum 


and put tn ſome fweet herbs or flowers, ut 
carding 16 thetime of the Year,” boi] itil 


2 good part be conſumed, andthar « beep ih 
clear , then ſct it ro cool in ſeveral things, i 
and when it is alwolt cald,work i with yell; 


as. you d9 Beer, the nexr day puvit mote 


Veſſel, and ſo ſoon as it harh\done working 
ſtop it up cloſe, and when it hath Readylifþ 


fortnight, bottle ir , this is a very wholeſom 
Drinkfagwnſt any Inte&tian, or for any th 
are troubled with the Pulick. 


236. For 4 Conſiziption an exceluffi 


Medicine, 


Take ſhell Snails , and caſt Salt upon 


them, and when you think they are cleanſe 


well from their (lime, waſh them, and ch 


their Shells and take them off, then wala 
them in the diſtilled Water of Hyſop , thealh 
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put them into a Bag made of Canvas , with 
lome White Sugar Candy beaten , and hang 
the Bag ,- and letit drop av long avit will, 
which if you bruiſe the Snails before yon 
bing chem up , iris the berrer ; this Liquor 
nten morning _and evening a Spoonful ata 
times very rare. | 


237, 4 3 [aitable Diſh for Lear. 


Take a H}arge Diſh with broad brims , ane 
nthe middle-put in blanched Almonds round 
about them , Raiſins of rhe San, and round 
el, Bite Figs, and beyond ther allcoloured 
mefdlies , and on the Brims Fig: Cheeſe, 


$100, 7o wake s Rock in Sweat- Meats. 


Firſt take a flat broad voiding Basket ; 

have in readineſs x good-thick Plum 
Ke, then cut your Cake fre to the bottom 
[ the Basket , and cut a hofe in'the middle. 
{, that the Footof your Glaſs n:ay go 
t, which muſt be a Fountain-Glafs,: jer it 
Popes high a one as you can get ; put the foor 
ft in the hole of the Cake edgling that 
"IP tay ſtand the faſter, then tie the Cake 
"Wt with 2 Tape to the Basket , firſt croſs 


way and then attother', then tie-the foor 
| of 


WW 


PE 


' Dragon ſteeped in Roſewater ,; and; mig/k 


_ rough Almond Cakes made. with the long 
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of the Glaſs in that manner too, that ir my 
ftand 'Neady ,, then'cut ſome odd-\holggn 
your Cake careleſly,; then take ſome Gun 


with ſome fine Sugar ; not, too thick, and 
with that you muſt taſten all your, Rock j9- 
gether, in theſe holes which youcut in your 
Cake you muſt faſten ſome ſort of Biskets, 
as Naple Biskets , and ether, common. Biz 
ket made long, and ſome ragged, and ſome 
coloured, that they may 460k like grearil. 
favoured Stones, and ſome handſome, ſome 
long, ſome ſhort, ſome bigger , and ſomt 
lefler, as you know Nature doth afford, ard 
ſome of one colour and .ſome of another] 
Jet ſome ſtand upright and ſome aſlaunt, 
and ſome quite-along ,. and faſten. themah 
with your Gum, then put 'in ſome better 
Sweet-meats , as Mackeroons and Mart: 
panes, careleſly made as to the ſhape, and 
not put on the Rock in a ſet form , alſo ſomt 


ſlices of, Almonds, (as 1 have direRed be- 
fore ;) ſo build irup in this manner, and 
faſten it with the Gum and Sugar , tiil it be 
very high , then in ſome places you mult 
put whole Quinces Candied , both red and 
white, whole Orange Pills and Limon Pills 
Candied, dried:Apricocks., Pears and Pip: 

pins 
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jins Candied , whole Peaches Candied, 
then ſer up here and there great lumps of 
brown :nd white Sugar-candy upon the 
flick, which much reſembles ſome cluſters 
of finz Stones growing on a Rock, for 
Sind which lics fometimes among the little 
Stones , ſtrew ſ6me brown Sugar ; for 
Moſs, take herbs of a Rock Candy ; then 
you muſt make the likeneſs of Snakes and 
Snails and Worms, and of any venomous 
Creature you can think of; make them in 
Wugar Plate and colour them to. their like- 
neſs, and put them in the holes that they 
may ſecn to lurk , and ſome Snails eee 
omeway and ſome another; then take a 
manner. of Comfits,both rough and ſmooth, 
both great and fmall, and colour many 
of them', ſome of one colour and ſome of 
mother ; ler ſome be white and ſome ſpeck- 
kd, then when yon have coloured them, 
and that they are dry , m1x them together , 
and throw them. into the Clefrs, but not too 
"MW tary in one place, for that Will hide "the 
ape of your work , then throw in ſome 
Chips of all ſorts off Fruit Candied , as 
Orange, Limen , Citron, Quince, Pear , 
nd Apples, for of all theſe you may make 


* Chips ; then all manner of dryed Plumbs , 


ud Cherries, Cornelions drycd, Raſps arid 
 Curcans, 
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Currans ; and in ſome places throw a fey 
Prunelles, Piſtacho Nuts, blanched Al. 
monds , Pine Kernels, or any fuch like, 
and a pound of the great round perfumed 
Cormfits ; then take the lid off the top of 
the Glaſs and fill it with preſerved Grapes, 
and fill another with ſome Harts-horn Jelly 
place theſe two far from one another , and 
if you ſet ſome kind of Fowl, made in 
Marchpanes, as a Peacock, or ſuch like, and 
ſome- right Feathers gummed on with Gums 
Arabick, Tet this Fow! ſtand as though itdd Iſl 
go to drink at the Glaſs of Harts-horn Jelly, MW 5; 
and then they will know who ſee it, tha MW, 
thoſe two liquid Glaſles ſerve for reſemblance MW pg 
of ſeveral Waters in the Rock. "a 
Then make good ſtore of Oyſter ſhells ad I y, 
Cockle ſhells of Sugar Plate , ler ſome be Ml k; 
pure white as though the Sea-water hal WW x; 
waſhed them , ſome brown on the out (ide, M4, 
and ſome green , ſome as it were dirty , and oi, 

Others worn away in ſome Places, {ome of I 
them broke, and ſome whole, ſo ſet them [4 
here and there about the Rock , ſome. edg-M; 
ling , and ſome flat , ſome the hollow de, 
upward , and ſome the other , then flickthe MI, 
Moſs, ſome upon the ſhells, and ſome upon WW, ,, 
the ſtones , and allo little branches of Car 
died Fruit, as Barberries, Plumbs, mu 
| | F 


- 
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like, then when all is done, ſprinkle it over 
with Roſewater , with a Grain or wo of 
Musk or Ambergreece in it, your Glaſs 
muſt be made with a reaſonable proportion 
of bigneſs to hold the Wine, and from that, 
inthe middle of it , there muſt be a convey- 
ance to fall into a Glaſs below it , which 
muſt have Spouts for the Wine to play up- 
ward or downward, then from thence in a- ly 
nother Gla's below ; with Spouts alſo, and | 
from thence it hath a Conveyance into a 
Glaſs below thar, ſomewhat in form like a 
Sillibub Pot, where the Wine may be drunk 
out at the Spout , you may put ſome Eringo 
Roots, and being coloured they will ſhew 
rery well among the other Sweet. Meats, tie 
your Basket about with ſeveral ſorts of ſmall 
Ribbons : Do not take this for a ſimple 
Fincy , for | aſſure you, it is the yery ſame 
that | tavghc tro a young Gentlewoman to 
; give for a Preſent to a Perſon of Quality. 

m | 35 SOM « pure ths 14 ve P 
0 {pang 27 YE. if the for hed2 


.* 


= to fs * fa £2 SL ww Fry www 


a > - 


| | . ; A F. 1cK4 þ " 
- ve fo ta AA A CR- E 2; D | 
ell. cc /& hb m6 1nfe? hb A bays _— 
he 9 th/: ” tap 4” oy lo of fans The "_ 
» j "$4 « 4 E: ; 
1 OE tu So FJ Yo ,. goow Fo 2 
o 1 | 


ab rcp 


. 
: 
Z 


f 


. * - 
.* 


: - 
*F — tte. for ? Dn "BPR gh RI po rmnncs & OY DPI 


vn Ct 7 


OOO O38 4 7h as. DR ie ATE ADE SEG DI. 


SHSBMGBBBR 


— - ——_ 


OP IOOOOD 
TO'THE _ 


READER: 


| Courtouus Reader , 


| Think it not amiſs , ſince 1 have 
given you, as I think, a very 
full DirefFion' for all, kinds of 
Food both for Nouriſhment and Plea- 
we, that 1 do fhew alſo how to eas 
ther in good order; for there is a 
Time and Seaſon for all things : Be- 
ſes, there is mot any thing well done 
Which hath not a Rule, 7 ſhall therefore 
We've you ſeveral Bills of Service for 
Meals, according to the Seaſon of the 
Tear, ſo that you may with eaſe form up 

4 Dinzer in your Mind quickly 3 
P after 


afterwards 1 ſhall ſpeak of ordering 
of Banquets , but theſe things firi}, 
berauſe Banquets are moit proper after 
Meals : | 

All you who are knowing already 
ard Vers'd injuch things, 1beſcech you 
#0 take it only as a Memorandum ; 
and to thoſe who are get amearned, 
T prefirave thay will reap ſore Bentji; 
by theſe DireFions 5 which is truy 
wiſhed and deſired by 


Hannah Woolly «as Chaloner, 


vr 
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A Bill of Serwice for extraordi- 


ry Feaſts in the Summer. 


I, Grand Sallad. 

:. { A A boited Capon or Chickens. x 
3. A boiled Pike or Bream, 

4. A Florentine in Puft-paſte. 

5, A Haunch of Veniſon roſted. 

6, 3 Lomber Pie. 

7. A Dilh of Green Geeſe. 

8, A Fat Pig with a Pudding in the belly. 
9. A Veniſon Paſty. 

10, A Chicken Pie. 

11, A Diſh of young Turkeys. 
12, APotatoPie, 

13. A couple of Caponets, 

14 ASet Cuſtard, 


The Second Conr ſe, 


1, A Diſh of Chickens roſt-d, 
?, Souced Conper or Trouts, 
!. An Artichoke Pie. 
72 
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4. A cold Baked Meat, 
5. A Souced Pig. 

. A Diſhof Partridges, 

A An Oringado Pie. 
8. A Diſh of Quails. 
9. Another cold Baked Meat. 
1c, Freſh Salmon, 
11. ADiſhot Tarts. 
12. A Jollof Sturgcon, 


The Third Courſe. 


A Diſh of fryed Perches, 
A Diſh of Green Peaſe. 

A Diſh of Ariichokes, 

A Diſh of Lobſters. 

A D:ih of Prawns or Shrimps. 

A Diſh of Anchovies. 

A Diſh of pickled Oyſters. 
. Two or three dried I ongues. 


SY SEP, 
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Another 
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Ld OE 


Anotber Bill of Fare for Winter 
Seaſon. 


Collar of Brawn. | 

, { A Capon and White Broth. 

, Aboiled Gurnet. 

, ADiſhof boiled Ducks or Rabbits. 

. Aroſted Tongue and Udder. 

. A made Diſh in Puff-paſte. 

, A Shoulder of Mutton with Oyſters. 
, AChine of Beef. 

, A Djth of Scotch Collops of Veal). 
10, Two Geeſe in a diſh, 

11, An Olive Pie, © 

12, A Pig. 

13. A Loin of Veal, 

14, A Lark Pie. 

15, A Veniſon Paſty. 

gy of Capons, two 1& a diſh er 
three, 


17, Adiſh of Set Cuſtards. 


9 —2 OO, ca ff Wo tt we 
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The Second Courſe, 


1, Young Lamb cut in Jojits, three Joint 
in a Diſh Larded. 
. Aconple of Fat Rabbets; 
A Kickſhay fryed or baked. 
A Diſh of roſted Mallards, 
A Leaſh of Partridges, 
A Pigeon Pie. 
Four Woodcocks in a Diſh. 
A Diſh of Teal, four or ſis. 
: Acold baked Mcat. 
10. A good Diſh of Plover, 
, Twelve Snites 1n a Diſh, 
12. Two Dozen of Larks in a Diſh, 
1 3. Another cold baked Meat. 


& S9 I Q. 7 £ Va tv 


The Third Conrſe, 


1. An Oyſter Pie hot. 
2, A Diſhot fryed Puffs. 
. Three or four dried Neats Tongues, 
. A Joll of Sturgeon. 
. Laid Tarts in Puft-paſte, 
. Pickled Oyſters, 
. A Diſhoft Anchovies and Caveare, 


. A Warden Pie or Quince Pie. 
Nate, 


nts 


The Queen-lifie Cloſet, 319 


vie, That when your laſt Courſe 
js ended, you mult ſerve in your 
Meat: Jellies, your Cheeſes of fe- 
veral ſorts, and your Sweet-mears. 


[ 
—_ 


Dm tata T Wy 


4 Bill of Fare far leſſer Feaſts. 


F A* Almond Pudding botled or ba- 
ked, | 

:, A Diſh of boited Pigeons wirh Bacon. 

3, A Leg of Mntcon boiled with good 
S3uce, or a Leg of Pork. 

. A Diſh of roſted Olives of Veal. 

. A Diſh of Collops and Eggs. 

, A piece of  raſted Beef. 

. A Dith of Scotch Collops. 

, ALoin of Veal, 

9. AfatPig roſted. 

10, Two Turkies in a Diſh. 

11. A Veniſon Paſty, 

12, A Dilh of Pheaſants or Partridges. 

1;, A Dith of Cuſtards in little China 


Pots, 


Qw IT 7TH H+- 
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The Second Cour ſe, 


LY 


ſunder, though never ſo {mal}, 
. A Couple of Rabbits. 
. Adiſhof Mallard, Teal or Widgeon, MW" 
. ALeaſhof Partridges or Woodcocks, ll - 
A Pigeon Pie. A 


q 
. Threeor four Joints of Lamb roſted 4 
] 


$8 Qs WI t9 


A diſh of Plovers or Snftes: 'J 
Adiſh of fat Chickens roſted. F 

. A Warden or {Quince Pie, 7 
'9, A Souced Pig: E 
310. Adiſhof Tarts of ſeveral ſorts. 6d 


11. Adiſhot Lobſters, or Sturgeon. 
12. Adiſhof pickled Oyſters. 


RR 


<n—_  _ 


A Bill of Fare for Fiſh Day 
and Faſting Days in Ember, 


week, , or in Lent. J 
: A Diſh of Butter newly Churned, MW 
: A diſh of Rice Milk or Furmity. MW 
. Adiſh of Buttered Eggs. 
. Adiſh of ſtewed Oyſters. 
. Adiſh of Gurnets boiled. 


A oo VU) vw w 
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6, A boiled Sallad. | 
7. Aboiked Pike or two Carps ſtewed. 
! Adiſh of Buttered Loaves. 
9, A Paſty of Ling. | 
10, A dil of Buttered Salt Fiſh, 
11, A diſh of Smelts, 
1. Adith of White Herrings broiled; 
1; A Potato Pie or Skirret Pie, 
14, Adiſh of Flounders tryed: 
15. An Eel Pie or Carp Pie, 
16, Adiſh of fryed Whitings. 
17. A dith of Salt Salmon. 
18, Adiſh of Cuſtards, 
19, A Joll of Sturgeon, 
20, Adith of Pancakes or Fritters. 


The Second Cour ſe; 


1. A difh of Eels ſpichcockt, 

1, A Fricalie of Eels. 

3. Adiſh of fryed Puffs. 
 Adiſh of Potatoes ſtewed.. 

j. Adiſh of fryed Oyſters. 

, Adith of blanched Manchet: 
. An Oyſter Pie with Parſneps. 
i, APippin Pie Burtered, 

0, Adiſh of Buttered Shrimps, 
I Two Lobſteys roſted, 

Ll, Adiſh of Tarts of Herbs. 
EI 


" The Nuoin ike Cie, 


. A Dith of ſouced Fi(h, 
= A Dith of pickled Oyſters. 
14, A Dilſhot Anchovics and Caveare, 
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A Bill 4 Fare ibis Feaſting; 
only ſuch a number of Diſhes 
a5 are uſed in Great and Noble 
Houſes for th:ir own Family, 
and for familiar Friends wil) 


them. 


The Firſt Courſe in Summer Seaſon. 


Yo Fine Pudding boiled or baked. 
A Diſh of boiled Chickens. 
3. . Two Carps ftewed or a boiled Pike. 
4. AFloremiine in. Puft paſte. 
5. A Calves Head, the on: half haſli:d;and Wl * 
the other boiled. : 
6. A Rauch of Veniſon roſtcd. 9 
4 A Veniſon Paſty, 
. A Couple oi {ai Cipors, or a Pig, 0 
botÞ, 


y wiz 


The 
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The Second Courſe, 


1. A Dith of Partridges. 

1, An Artichoke Pte, 

:, ADiſh of Quails. 

, A cold Ptgeon Pie. 

, A Souced Pig. 

; A Joll of freſh Salmon. 

, ADiſhof Tarts of ſeveral ſorts. 

A Weſtphalia Gammon ,. and dryed 
þ Tongues about it, 


ie, 
In» 
i on »» 


—_ . 
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4 Bil of Fare in Winter in 
Great Houſts. 


f Collar of Brawn. 

.[ L A Capon and Whice Broth, . or 
two botied Rabbits. 

j. Iwo roſted Neats Tongues and an Ud- 
der bextween them, 

4. A Chine of Bzef roſted. 

{, A made Dith in Puft-paſte. 

6 — of Mutton ſtuffed with Oys 

ers, 


nd 


be 


7» & 
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7. A tine Sallad of divers forts of Herhs 
and Pickles, 

8. An Eel Pie or ſome other Pie. 

9. Three young Tourkies in a dith. 


10. Adijh of ſouced Fiſh, what is moſt in 
feaſon, 


The ſecond Courſe 11 Winter in great 
Houſes, 


7. A Quarter of Lamb roſted, the Joint 
Larded with (g&veral things, and rofted v 
 ſunder. | 
2. A Conpleof Rabbits. | 
3- A Kickſhaw fryed. 

4. Adith of Mallard or Teals. 

5. Acold Veniſon Palty, or other cold By 

ked meat. ; | 

6s, Adith of Snites. 

7. A Quince or Warden Pic. 
8, Adiſhof Tarts, 

9. A Joll of Sturgeon, 
10, A'dith of pickled Oyſters, 


—_— - —_ - -_ 
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———— 


A Bill of Fare for Fiſh Days an 
| Great Houſes and at familiar 
Times. | 


l A Diſh of Milk, as Formity , or the 
like. - 
. :. A Diſh of ſtewed Oyſters or buttered 
Eggs. | 
;, A boiled Gurnet, or ſuch like, 
4. A Dith of Barrel Cod buttered. 
5, A Dith of Buttered Loaves or fryed 
Toaſts. | 
i Ml 6. APaſty made of a Joll of Ling. 
"WY 7. A Potato Pie, or Skirret Pie, 
8, ADiſh of Plaice or Flounders, 
o. A Piece of Salt Salmon. 
to, A Carp Pie cold, or Lamprey Pie; 
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1he Second courſe tothe Same, 


Diſh of Eels ſpitchcockt. 
A Chine of Salmon broiled. 

- A Diſhof Oyſters fryed. | 
4 An a—_— buttered, 

. ADith of fryed Smeits. 
5 A D-.ſh of buitered Shrimps. 
7. A Dith of Skirrets fryed, 
8, Two Lobſters in a Diſh 
9. ADilh of pickled Oyſters, 
10. A Diſh of Anchovies, 


When all theſe are taken away, then 
ſerve in your Cheeles of all ſorts, 
and alſo your Creams and Jellies, 
and Sweet-meats after them, it 

they be required, 


+ 
ſ. 


Thus I have done with the Bill 
of Fare in Great Houſes , althoug 
it be impoſſible to name half whicl 
are inſeaſon for one Meal z but til 
will ſerve you for the number 0 
Diſhes, and any Perſon who 1s inge 
nioy 


4 
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nous, may Jeave Out ſome, and put in - 
others at pleaſure. 


NT OO EET 


Ls ts 


4 Bill of Fare for Gentlemens 
Houſes of Leſſer Quality , by 


which you may alſo know how 
10 order any Family beneath a- 
rother , which 3s wery requi- 


ſite. 


nll Th: Firſt Conrſe in Summer ſeaſon. 


b 'A Botied Pike or Carp flewed. 
"WW. {AA very fine Pudding boiled. 
1. A Chine of Veal, and another of Mut- 
ton, 
i A Calves head Pie, 
j ALcg of Mutton roſted whole. 
. Acouple of Capons, or a Pig, or a 
' Plece of roſt Beef, or boiled Bret, 
, ASallad,the beſt in ſeaſon, 


il 
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The Second Courſe to the ſame, 


1. A Diſhof tat Chickens roſted. 

2. Acold Veniſon Paſty. 

2. ADilh of frycd Paſties. 

4. AJoll of Freſh Salmon. 

5. A couple of Lobſters: 

6. ADith of Tarts. 

7. A Gammon of Bacon or dried Tongues, 


After theſe are taken away, then 
ſerve in your Cheele and Fruit, 
Note , That this Bill of Fare is for 
Familiar Times. 


umy—o——— 


A Bill of Fare for Gentlement 
Houſes at Familiar Times in 


Winter Seaſon. 


The Firſt Courſe, 


1- A Collar of Brawn. | 
2. A rofted Tongue and Udder. 
3- ALrg of Pork boiled, 


4+? c 
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4. Apiece of roſted Beet. 
;, A Veniſon Paſty or other Pie. 
6, A Marrow Pudding. 
7. A Gooſe, or Turkie, or Pig. 
8, ASallad of what's in Seaſon, 


The Second Courſe to the ſame, 


1, Two Joints of Lamb roſted, 

1, A Couple of Rabbits. 

;, ADith of wild Fowl or Larks. 

4. & Gopſe or Turkie Pie cold, 

5. Atryed Diſh, 

6, Sliced Veniſon cold, 

-. ADifh of Tarts or Cuſtards, . 
i, AGammoen of Bacon, or dried Tongues, 
t both in one Diſh. 


q, 


Ot 


When theſe are taken away , ſerve 
in your Cheeſe and Fruit as be- 
fore I have told you, 


ti 


=> 
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A Bill of Fare for Gentlemen 


V.WY.NRAGSWwYoSX 


» An Apple Pie Buttered, or ſore Pi 


va + ww » 


——_— 
8, 


Houſes upon Fiſh Days , and 


at F amiliar Tries, 


A Diſh of Buttered Eggs. 

An Almond Pudding Buttered, 
A Diſh of Barrel Cod Buttered. 
A Sallad of what's in ſeaſon. 

A Diſh of Freſh Fiſh boiled. 

A Diſh of Eels Spitchcocke. 

An Oyſter Pie or Herring Pie. 

A Fricaſte of Eels and Oyſters. 

A Carp Pie cold, or Lamprey Pic. 


The Second Courſe tothe (ame, 


c3kes or Fritters. 
A Diſh of fryed Smelts. 
A Dith of broiled Fiſh- 


- A Diſh of buttered Crahs, 


A Diſh of Lobſters and Prawns. F 
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{, A Toll of Sturgeon or Freſh Salmon. 
1, A Diſh of Tarts or Cuſlards. 
F j A Dith of Anchovies or Pickled Her- 
ring. 
Mi 


When theſe are taken away , ſerve 
in your Cheele and Fruit as be- 


fore I have to!d you. 
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I 5 t 
BEREOPRE BHS Ii 


Ow becauſe 1 would; 
bave every one Com-fſ! 
plete who have a Del: 

fire to ſerve in Noble or Great 

Houſes, I ſhall here ſhew thenÞ- 

what their Office requires; 

And, 


Firſt, For the Kitchin , becauſe wills 
out that we ſhall look lean, and germ 


faint quickly, ſi 
(11 
ab 


He Cook, whether Man or Womnn if 
ought to be very well skilld inal 
manner ot things both Fifh and Fleſh, all 
good at Paſiry buſineſs, ſeaſqning of a he 
things, and knowing all kinds of Sauces 
and pickling all manner of Picklzs, in mi 
king ail manner of Meat Jellies ; alſo ver) 
frugal of their Lords or of their Maſeth 
Ladies or Miſtreflſes Purſe, very Te 
cleal 
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cleanly and caretul , obliging to all perſons , 
kind to thoſe under them, and willing ta 1n- 
formthem, quiet in their Office, not ſwear- 
irg nor curſing , nor wrangling, but fiſent- 


ly and ingeniouſly to do their Bulineſs, and 
0 Eo: and quick about ir , they ought alſo to 
b 


have a very good Fancy : ſach an one, whe- 
ther Man or Woman, deſcrves the title of a 
fit Cook. 


— —_ 


For a Maid nnder ſuch a Cook, 


He onght to be of a quick and nimble 
the Appreherſion, near and cleanly in her 
oF wi habit, and then we need not doutt of 

tinher Othce , not ro dreſs her felt, ſpe- 

tally her head , 19 the Kitchin, for that is 
abominable fluttifh , bur in ker Chamber 
kfore ſhe comes down , and that to be at a 
ſt hour, that the fire may.be made, and all 
llings prepared for the Cook, againſt he or 
ſhe comes in; ſhe muſt not have a ſharp 
Tongue , but humble , pleaſing, and wil- 
Ingro learn, for ill words may provoke 
lows from a Cook, their heads being al- 
$filled with the contrivance of = 
i3 uh- 


ay — % 
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buſineſs, which may cauſe them to be pee: 
vith and froward, it provoked to it , this 
Maid ought alſo to have a good Memory , Wl 
and not to forget from one day to angther 
what ſhould be done, nor to leave any man» 
ner of thing foul at night , neither in the 


Kitchin , nor Larders, ro keep her [ron Mi 


things and others clean ſcowred, and the 
Floors clean as well as places aboye them; 
not to lit up junketiing and gigling with Fel-» 
lows, when ſhe thould bein Bed , ſuch an ME 
one ts a Conſumer of her Maſters Goods, 
and no better than a Thief, and beſides, 


ſuch Behaviour ſavoureth much of Levity.Woe 


Bat ſuch an one that wil) take the Counſel | 
have ſerioully given, will noc only make het 


Superiours happy in a good Servant, but (hey! 


will make her ſelf happy aiſo; for by her 
Induſtry ſhe may come one day to be Mi 
refs over others, 


Now ts the Butler 


HE ought to be Gentile and Neatin 
Habit, and in his Behaviour , coutt 
ous to all people, yet very: ſaving js 


E A 
3 
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Wiiſters Goods, and to order -himſelf in his 
. WoOffice 25 a faithful Steward , charge and do 
all things for the honour of his Maſter or 
Lady, not ſuffering their Wine or Strong 
Drink to be devoured by il] Companies, 
wor the Small to be drawn out in waſte, nor 
Pieces of good Bread to lie to mould and 
poi! z he muſt keep his Veſſels cloſe ſtop- 
ed, and his Bottles ſweet, his Cellars clean 
.Wi:hd, and his Buttery clean , and is 

Sread-Bins wholſome and ſweet, his Knives 
thetted, his Glafles clean waſhed, that there 
beno dimneſs upon them, when they come to 
beuſed, all his Plate clean and bright , his 
able, Basket and Linnen very neat , he 
puſt be ſure ro have all things of Sauce rea-" 
which is for him to bring forth, that it 
kay not be to be fetched when it is call'd 
kr, as Oyl, Vinegar, Sugar, Salt, Mu- 
lard, Oranges and Limons, and alſo ſome 
oper ; he muſt alſo be very near arid han- 
9m laying the Clothes for the Chief Ta- 
and alſo the Side-boards, in laying his 
Mepkins in ſeveral Faſhions, and pleiting 
tem, to ſet his Glaſſes ,Wlate , ard Tren- 
We-Plates in order upon, the Side-Boards , 
W Waer-Glafſes, Oranges or Limons ; 
Whe be careful ro ſer the Salts on the Ta- 
Rand to lay a Knife ,' Spoon and Fork at 
every 


> > @ >  T. en. 
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every Plate, that his Bread be chipped be. 
fore he brings it in; that he ſet Drink t, 
warm in due time if the ſeaſon require ; thy 
he obſerves a fit time to ſet Chairs or Stools 
that ne have his Ciſten ready to ſerhj 
Drink nz that none be fpilt about t 
Room , to waſh the Glaſſes wien any one 
hath drunk, and to wait diligently on then 
at the Table, not filling the Glafſes too full; 
ſuch an one may call himſfelt a Butler, 


To the Carver. 


I* any Gentleman» who attends the T 
ble, be employed or commanded to 
up any Fowl or Pig, or any thing elſe whit 
ſoever , it. is requilite that he have a cle 
Napkia upon his Arm, and a Knife 4 
Fork for his uſe ; that he take that diſh 
ſhould Carve, from the Table till he hat 
' made it ready for his Superiours to eat , at 
neatly and handſomly to carve it, not toni 
z ing of it ſo near as he can with his Finger 
k but if he chance unawares to do ſo, not ! 
; lick his Fingers, but wipe ihem upon 
Cloth, or his Napkin , which he hath 


'. 
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be-W that purpoſe 4 for otherwiſe it is unhandſome 
:ndunmannerly ; the neareſt Carvers never 
touch any Mear but with the Knite and 
Fork ; he muſt be very nimble leſt the 
Meat cool to much, and-when he hath done, 
return it to the Table again, - putting away 
his Carving Napkin , and take a clean one 

ot wait withal ; he muſt be very Gentile 
lM nd Gallant in his Habit, leſt he be deemed 

unfic to attend ſuch Perſons, 


_w TOY — 


OO 


To all other Men-Servants or Maid- 
Servants who commonly attend 


T | ſuch Tables, 


Hey muſt all be: neat and cleanly in 
their Habit , and Keep their Heads 
MW tea kembed , always ready, at -the' leaſt 
I Call and very. attentive to hear avy one at 
We Table, to ſer Chairs or Stools, and not 
oy gc any a foul'Napkin, bur ſee that eve- 
ld 1,00 whom their Lord or Maſter is plea- 
Wo admit ro their Table, have cyery thing 
Which is fit for thera, and that they change 
(ir Plates when need. ſhall beg. alio that 
ll **7 obicrve the eyes of a Swanger what they 
Q want, 
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want, and na force them {ill to want he. 


cauſe they are ſilent, becauſe it is nor very 
modeſt for an Inferious to ſpeak aloud he. 


fore their Betters ; and ivls more unfic they 


ſhould want, ſince they have leave to eat and 
drink : they muſt wait diligently , and atz 
diſtarice trom the Table, not daring to lean 
on the Chairs for ſoiling them , or (hewing 
Rudcnelſs - for to lean on a Chair when ihey 


_ Wait, isa particular favour ſhewn to any 


ſuperious Servant, as the Chief Gentleman, 
or the Waiting Woman whenThe riſes from 
the Table, they muſt not hold the Plates 
before their Mouths to be defiled with their 
Breath, nor touch them on the right (ide; 
when the Lord, Maſter , Lady or Miſtreſs 


ſhew that favour to drink to any Inferiour, 
and do command them to fill tor them to 


pledge them, it-is-not raodeſty for ther 10 
deny Strangers that favour , as commonly 
they do, but-to fulfil} theiv- Commands, or 


elſe chey diſhonout the Favour. | 
When any Diſtvis/ taken off the Table, 


they muſt not ſet iz'down. for Dogs to et, 
ner eat it themſclves by the way , but haſte 
jnto the Kitchin with ir to the Cook, that he 
may fee what is to be ſet away, and what (0 


be kepthot for Servants; when all is taken I, 
| away, and Thanks given, they muſt be 
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the Butler out with thoſe things which be- 


long to him , that he may not Joſe his Din- 


ner, 1 

They muſt be careful alſo to lay the Cloth 
for themſelves, and ſee that nothing be 
wanting at the Table, and to call the felt of 
the Servanits to Meals, whoſe Office was 
not to wait at the Table, then to lit down 


in a handſome manner , and ro 'be courteous 


wevery Stranger, eſpecially the Servants of 
thoſe Perſons . whom their Lord or Maſter 
hath a kindneſs for. | 4, 

If ary poor Body comes to ask an Alms, 
do not {hut the Doer againſt them rudely , 


dut'be raodeſt and civil ro them; :and fee If 


you can procure ſomewhat for them , and 
thnk with your ſelves, that though you are 
nw full fed, and well cloathed;and- free 
from care, ' yet you know'not what may 
be your condirion another day':+ So much 
binferiour Sexvants/-: Er 0507 
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To the Gentlewomen who have th 
Charge of the Sweet-Meats,and ſuch 
like Repaſts. 


Gentlewomen ,. 


Erhaps 'you do already know what be: 

longs-ro ſerving in fine Cream Cheeſe, 
Jellies', : Leaches or. Sweet-meats, or 10 
ſ:t forth Banquets as well as I do; bit 
(pardon me) 1- ſpeak not to any knowl 
Pcrion, butito the Ignorant , b<cauſ* they 
may. not:remain fo ; belides really there 
are new Modes come up now adays tor eit 


ing and drinking, as well as for Cloths, d 
and the moſt knowing, of you ali may pete 

haps find fomewhat here which you have nota 
already ſeen ; and. for: the Ignorant, 1 av 


ſure they mey ground themſelves very well de 
from hence in many accompliſhments , an 
truly 1 have taken this pains to impart thel 
things for the general good of my Countty 
as well as my own, and have done it wit 

the more willingneG, fince 1 find ſo many 
Centlewomen forced to ſerve, whoſe Pare 
ani Friends have been impoveriſhed by 
ace Calamities, v:z. the late Wars, Plag® 
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indFire , and to ſee what mean Places they 
are forced to be in \ becauſe they want Ac- 
compliſhments for better. Fe 

| am blamed by many for divulging theſe -_ 
Secrets , and again commended by others 
for my Love and Charity in ſo.doing , but 
however | am better ſatisfied with imparting 
them , than to let them die with me; and it 
| do not live to have the camforr of youre 
thanks, yet I hope it will cauſe you to ſpeak 
well of me when I am dead: The Books 
which before this I have cauſed to be put m 
Print , found ſa good an acceptance, as that 
[ ſhall 4:1] go on in 1mpatrting what 1 yer 
have (o fait as I can, 
Now to begia with the Ordering thoſe 
dings named to. you : | 
It it dz buta private Dinner or Supper in 
1 Noble Honſe, where they have none to 
honour above themſclves, I preſume it way 
te thus : | 
In Summer time , when the Meat is all 
taken away , you may preſent your ſeveral 
bris of Cream, Cheeſes , One Meal one 
Diſh of Cream of one ſort, the next of a- 
her , one or two Scollop Diſhes with (e- 
eral forts of Fruit, which if it be ſmall Fruit, 
# Raſps or Strawberries, - they muft be 
7 teſt Wathed in Wine,jn-a Diſh or. Baſon, and 


3 taken 
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taken ap between two Spoons , that you 
touch them nor. | 

With them you may ferve three or fou 
ſmal] diſhes alſownh Sweet-meats , ſuch x 
are moſt in'{caſon; with Vine Leaves al 
Flowers between the Diſhes and the Plats, 
two wet Sweet- meats, and two dry, two of 
one colour, and two: of another, or all of 
ſeveral colours. 

Alſs a Diſh of Jellies ot ſcveral colouy 
in one Diſk, if ſuch be required, 

If any be leic, you may melt them 1: 
gain, and put them 1nto lefler Glaſſes, and 
they will be for another time : 

If any dry ones be leit, they are ſoon 
put into the Boxes again. | 
© If anyperſons come in the Afternoon, i 
no greater , or fo great as the' Perſon who 
entertains chem, then yon may preſent one 
or two Diſhes of Cream only, and a whip 
Sillibub , or other, with about four Dilhes 
of Sweet-meats ſerved in, in lixe” manner a 
at Dinner , with diſhes of Fruic, and fone 
kind of Wine of. your .own making; 
Evenings, eſpecially on Faſtiag Days # 
| Night, itis fit ro preſent ſome precty kind 
of Creams, contrary from thoſe at Dinner, 


- or inſtead of themy ſome Poſſers , or other i 


fine Spoon Meats , which may be pleaint 
| to 


{( 
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tothe taſte , with ſome wet and dry Sweets | 
meats, aid fome of your fine Drinks, what 
may be moſt plealing. 
ata Feaſt, you thay preſent theſe things 


2nd i following. | 

es, So ſoon as the Meat 15 yu taken away , 
of MW have in readineſs your Cream Cheeſes of 
of MW ſeveral forts and of ſeveral Colows upon a 


$alyer , then ſome freſh Cheeſe with Wine 
oy and Sugar , anqther Diſh 'of Clouted 

Cream , and a Noch with Cabbage Cream 
1+ of ſeveral Colours like a Cabbagez ahen 
nd i all forts of Fruits in ſeafon , fect forth as 

folowerh :; 
"n WM Firſt, You muſt have a large Salver made 
of light kind of Wood, that u may not 
i WF ve 100 heavy for the Servitor to carry, it 
0 MW uſt be painted over, and large enough te 
«WI hojd ix Plates raund about and ove larger 
i Wl Ofe in the middle, there muſt be places 
s WF fade in it to ſer rhe Plares in, that they may 
5 Wy be very faſt and fare from ſliding , and that 
'W the riddle the ſear moſt be much highee 
LY ihan all the reſt, becauſe that 1s moſt grace- 
WE full ; your Plates muſt not be fo broad as: 
WE the Trencher Plates at Meat , and ſhould 
I be cither of Silver or China, 
| *t your Plates fat, then fill every one 
with ſeveral ſorts of Fruits , and the biggeſt 
Q 4 fort 


—— 
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fort_in the middle, you muſt Jay them in 
very good order, and pile thera up till one 
More. will nor lie, then ftick them wih 

bile green Sprigs and fine Flowers, fich 
as you fancy belt, then ſerve in another 
ſuch Salver , with Plates piled up with al 
manner of Sweet-meats,the wet ſweet-meats 
round about and the dry in the middle, 
your wet Sweet-meats muſt be in little 
glafles that you may ſer the more on, and 
between every two gaſſes arother above 
the firſt of all, and one on the top of them 
all , you muſt put of all ſorts of dryed 
Sweet-meats in the middle Plate, firſt your 
diggelt and then your lefler, til! youcan 
lay no-.more.;'/ then ſtick them all wih 
Flowers and ferve them : And in the Ba- 
fon of Water you ſend in to waſh the Hands 
or Tongue of Noble Perſons, you mult 
put in forme Qrange Flower Water , which 
15 very rare and very pleaſant. 

In Winter you muſt alter, as to the ſer- 
ſon, but ſerve all inthis manner , and then 
dryed Fruits will alſo be very acceptable; 
as d&ryed Pears and Pippins, Candied Oran- 

es and Limons , Citrons and Eringoes, 
Blanched Almonds, Prungls, Figs , Ru- 
fins, Piſtachoes and Blanched Walruts, 


FINIS. 
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The ContraxTs of the Firſt Part, 


I LO LP 
[3 Las I 

T A. | | 

i Rtichokg Creams  - 32> 
d Almond Pudding, | . 1'4] 
© Aimnd Pudding. 1 144 
T di; chokes kept, | 14k 
WH dlmord Folly white. TER. 
Tl 41mond Paſte, EY ATI © 
h Aimond Futter.... , « ; 1 F2.0 


Apricocks dried, ts | 116 


f Apricocks i» Lumps, x 0 ork 1 BOG 
a Apriceck s dried clears. \ Yo wn IP 
h Wn Bread, © ant et LOS 
" W 4wnrd ilk, _ 9 

Wngelica Candied, "4h 98 
x Apricocks preſerved. FOES 94 
" MW Almnd Cakes. 88 
i WW dlmords { 4ndred. 85 
" Almond Butter whue. Rs 67 
) WW Artificial Walnuts. | | $7 
'" WW Alwond Gin ger- Bread. BEE 


At to drink ſ5eeds!y. 42 
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eAle very rare. 
Aqua Mrrabils. 

B. 
B Tcket Pudding. 

Black Pudding. 

Bcket very fine, 
Banbury (ake; 
Barbers: es candied. 
Bean Bread. 


Barberries preſerved without fire. 


 Bullace preſerved. 
Black, Juice of Licoras. 
Barberries preſerved. 
Bikes Cake. 
Balm Water Green. | 
Baket Orange, Limon or Citron. 

\ Lonted Cream, 

Cream off divers things. 

Card Pudding. 
Clove Sugar. 
E1n1mon Sugar. 
Cake witho 't Sug are 
Eultis gr Jelly. 
Comfit s of all Sorts. 
Candle for a fick Lody. 
Candy 4s hard as a Reck, 
Carowa) C ake. 
Cherries an Jelly. 


The Contents. 


Cardial for ſleep, 

C ouſt amp; TLP 

(ordinal S$Jrup, 

Corm(h C ake, 

Cakes viry fines 

Coder clear. 

Clear Perry. 

Caronay (ae. 

Cake, 

(onions preſerved, 
(urrans 132 Jelly, 

Chaculato, 

Cuſtard for a Conſwmptuon. 
Chips of Frant, 

Chip: of Orange or Limon, 
Candied Carrots. 
Conſerve of Barberries, 
Cirdial woft excellent. 

Cakes to keep long, 

Cakes with Almonds. 

Courg Perfumes, 

Ching Eroth., 

(riſtal Telly. 

Conſerve of Vialets, * 
Cakes very good, 

Cakes of Violets, 
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Cough of the Lung-, 
Unkial I »fuſicn. 
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Collops like Pacon in Sweet Meats. 


The Contents. 
Cakes very ſhort. 
Conſe, ve of Red Roſes, 
- Cacumbers pickled, 
Cake with Almnnds. 
C.:ke with Almonds. 
{ ordial, 
Catewithout Frut, 
C an{umpt ion, 
Chine Congh, 
Cream. 
| Cabbage Cream, 

Cakes of Oninces, 
C.nſumption Ale. 
Corfumnption. 

Cream very fine. 

Cucumbers picked. 

C-nudied Flowers, 

Clented Creams. 

Cengh of th: Lungs. 

Cordial. 

Cordial. kv 
Cock-water moit excelient. 
Cordial Cherry Water. 

Cordial Orange ater. 


N\\ Amark Powder for Claths. 
Dumplings, 
Damp's "gf ss 
Dumplings, 


Ib 
Diſtittd 


-— -—, £ © on. 


Rn 


_ 
A 
1 


Dies Kot. 


1 i, TT 2onf rted. 

47 Damſons preſerved white... 
43 Damſonr Wine, 
45 Drvmpire Whit e- pot: 


18:r Butler's ater, 
vor Chamber's Waren 


41 
lb, E, 

[þ, _ Wer, 

39 

3 Oh 

I Rench Bruker, 

b, WL Flowers Candied. 

I Figs i dried, 

0 WM Flowers the beft way to a 
9 Froth Po{ oj tt, 

$M flaners kept tongs. 

MW French _—_ 

: (3 Reen "Wy" [7 

l Green Ginger wet, 

1 Wl Crajes dried; 

Wl Grapes kept freſs, 


Ginger- Bread, 
Green 1s aln#ts preſerved. 
Gooſe ber res preſerved, 
buſeheryy Fool. 
Grapes preſerved, 
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Geof: berry 


Goſeberry Wine. 
Gooſeberries preen. 
Griping of the Guts, 
IJ Tpocras. 
Heart Watey. 
| I. 
Riſh Aquavite. 
[talian Buket.. 
Fjmbolds, 
Jelly of Pippins. 
elly of Quinces. 


el y of Hart s+ Hoyn. + 


mice of Licoras white 


Felly very good, 


Iringo Root candied. 
Felly of Carrans. 

' Emonalo. 

of Limon Sallad. 
Leach white. 
Leach yeilow, 
Leach of Ganger, 
Leach of Cinamon, 
Leach of Dates. 
Linans preſerved, 
Le«ch. - 
Loz:nges perfumed, 
Limon Cream, 
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eq Limon Cake 5. 33 - 
a5 Winn ater. 6 
«ll. m 
Uſtard. TI 34. 
11 YLMHHard.. 53 
T Marmalade of Litmons. 133 
Marmalade of Oranges. - W\'v 
Fr Muik Sugar. | 123 
11 MW MHarmalade of Onnces. 122 
8, MW Heſrooms prekled 121 - 
99 MM UMarmalade of Cherries. 116,117 
'Ji Marmalade of Oranges. 97 
io Ml Marmalade of Cornelions, 96: 
bo WM Marmalnde white, 80 
53 WY Hedlars preſerved, 74 
4 MY Marmalade of Pipptns. 72 
3 MW Hiarmalade of Wardens. Ib, 
Marmlade of Damſens. Ib, 
ro MW Marchbpane, 70 
3 Marmalade of A pricecks, 68 
4 Morpher or Preckles. 66 
WH Marmilade of Oranges, 2 
Male Diſh. 4 : 46 
, Wl Marmalade of Cherries and Currans, 36 
, Wl Homatale of Apricecks, | 34 
) Wl MHilarchily Water, 19 


N, 
N Aples Bukgt, 
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O. 
Atmeal Pudding, | 
Oranges in Jelly preſerued, P 
Orange Pudding. \; 
Oranges and Limons to-preferve, 


"$15k/ed Oyſters. | | 4 
Pecklel French Bans, a . 
Pickled Barterries, _ | 
Poadered Berf kept long, 
Padding to rot, 
Pudding of ( alves feet. 
Padding of Rasberries. 
Pudding of Hops Liver. 
Paulding of = 
Padding of Rece, 
Paſte of Pomemwaters. 
Punch. , 
Prunes ſkewed without Fire, | 
Pickled Oranges or Lame: 
P:;tato Bicket. 
Par ſnep Bucket. 
ſhort without Pat ter, 


P uff - peſte. 
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Piſtachs Cakes. 
Powder for the Hr. 
Pear: or Pippens dried; 
Pippins dry and clear, 


3 The Contents, 
Prrfume to burn, 
rfumed Gloves, 
Perfume ts burn. 
Pmatum, 
ons in Jelly. 
Poet, : 
qjet wth Satks 
ſet. 
lumbs dried. 
reſerved Pears aried. 
ity Sweet»mAte 
ft for the Hands, 
lumbs dried naturally, 
ar dried, - 
P ppins ariel, 
opins green preſerved. 
bches preſerved. 
i Drink, 
feof Pippins, 
$1 L > / 
Mfrof Pipprns, 
Paſe of Ploeabs, 
lam Bubet Cakg. 
et wt hout Alilk, 
eanado, 
Inſlare pickled, 
'ntugal Eogos. 
mfumed F * es. 


Pulſe water by Dr Mathias. 


Plague 


The Contents. 
Plague Water. 
Precious Water. 
Plagne ks 


Uaking »& adling. 
Q Quizce peed. 
Off 0s kep f Fo ong. 
Roſe - NS, id, 
Red Quinces whole, 
Ravberry Sugar. 
Raiberry Wine, 
Red Roſes preſerved. 
Raberries preſerved. 
Roſa Solw, -© 
Roſemary W ater. 
E $ 


Cotch Brews, 
Syrup of Rasberries, or other Pruitt, 

Grapes, &c. 135 
Syrup of Citrongs, 13 
ar Plate, 124 
Syrup of Rofes or oth:r Flowers. 123 
Sack Pafſet. 120 
S$illibub, of 
Spaniſh Candy, Fi r1e 
yrup of Gitliflowers, 

| Serd fluff of Resberries. 
Syrup for a Cough, © 


Sy 
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Syrup of zolets. 


16 
Syrp for a Cold. 

_ of Turmepie 68 
 WSigr: of Small Pox taken away. - 166 
47 Sugar Plate. 4, 'F6 
41 Swr Cream. | 35 

Shrewsberry Cakgie 49 
40 Sillibub. | 47 

240 Suck, Poſſer, | $3 
21 Sheep: Guts Frretched, A'S 40 
15 Senphrre boiled, © 3$ 
06M Stepony or Raifon Wines | Ih, 
VB S1:64b whipt. 27 
2088 Sjrup of Ale. $ IÞ, 
48514 of Tarneps, 32 
18S »gr C akes. 31 

Sigur of Small Pox taken away. 30> 

1B Sofer Vater the beſt. 18,22 

Sren Mater, :$ 
Snail Water, | 17 
Spirit of Oranges and Limons. -- 

4M Spirit of ents. 4 
JWnrraign Water, SS Y 

T. . 

0 caſt all kinds of Shapts 4nd to colour 

41 them, == 

i Wi taffity Cream. 112- 
Wb ck Cream, 40 


{ WP 39 
P T intlure 
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Tiriinre of Caroways. 
Treacle Water, 
W. 

vw A.nutrkept long, ' 

White Ploes to eat, 
_ White Quinces preſerved. 
Water Grmzl. 
Wafer. 
Water againſt Infeftion, 
Wormwood water. wo 
Wlaut water, 
Water for the Stone, 
Watcr for Fainting, 


" The End of the Contents of the 
Firſt Part. 
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The Contents of the Second | 


Part. 


Artichoke Creaw, 
Arychike Pie. 
"(8 4riichoke Pudding, 
druchokes kept long. 
Anichches ſkewed, 
Anichokes fryed. 
Artichoke P wadin [# 
Almnd Padding, 
= FA 0772 
An Amulet, 
Amond Pudding. et 4s 
Angelo Cheeſe. 
Apple Puffs. 
Almond T art. 
b-7% 
Rown Metheplin, 
Beef C ered 
Buley Creams, 


burly Broth without Meat. 


| ey woe dreſſed, ' : 


I. 
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Barley Broth with Meat. 
Balls totahe ont Stains. 
Broth of a Lambs Head. 
Beef-Pie very good. 
Blanched Manchet. 
Bullocks cheek baked to eat bot. 
Bullecks cheek baked tocat cold. 


Bacsn Froize. 
CG 


FA Heeſecahess, . | ' 
Cheeſecakes. | 6,0 
| | | 
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Chicken Pre, 

Collar of. Brawn. 

Capon boiled. 

Cracknele. 

Colling creans, 

Cheeſe very good. 

Cucumber boiled, 

Collops of Bacon and Eggs, 

Cabbage Pottage.. 

Capon with whun Brath 

Calves foot Pie, | | 

Carp Pie. 

Calves head Pie. | 

Calves chaldron Pic with Pudding: in 16, 207 

'Coleflower pickled, 210 

Chreſe Leaves, | 213 | 

Cuſtards very fine. _ 216 | 
Cods bead borlede © © | Sek | 

DO { hickes 
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licken Pie. 
apes boiled. 
bicken: boiled with Goosberries, 
bickens bakgd with Grapes, 
Wager baked, 

eridg * Pudding. 

We: Pudding. 

aver 7 ongue hoſhed, 

ton bo1led, 

japon $0:1ed with Rice. 

wn boiled with Puppens, 

bickens boiled with Leitaee. 
bickens {1 moored, 

alves fer haſhed. 
Chickens in white Broth, 
Capon roſt ed with « "Wſterg. 
Palves bead with OFers, 
Carp? i if, 


+4axabnn Remtdy, 
D. 


7) Ried 7 engnes, 


iCate __ 


Ducks bled. ; 
E, 


der Vinegar, | 
Lis and Pike together, 
Bel; reſted with Bacone 
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IN TOs good Readers , 
43 here are three hun- 


dred and ten choice Re- 
: Iccipts added for a Second 
*FPart of the Queer-like 
Cloſet, and you may, Iam 
« Flure, make many more of 
them if you obſerve how 
many I have taught in 
one; if I had-not-taken 
Fthat courſe, only for bre- 
rity ſake, & that it might 
not 
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not be tedious and imper 
tinent to you, I might 
have enlarged this Vo] 


lume very much. 


jeſe things following are ſold by 
Richard Lowndes Bookſeller , at 
the White-Lian in. Duck: Lane near 
wft- Smithfield, 


& Cordial Powder , which doth infalli- 
bly Cure the Rickers in Children, and 
nfth an ealie produ@ion of Teeth. 
Dr. Lionel Lioekyer's Univerſal Pill, cu» 
Ig any Diſeaſe curable by Phylick z it 
perates gently. and ſafely , it being very 
nicable ro Nature n grep. the whole 
dy throughout, and then ſubduing all 
oiſeaſes , whether internal or exzerna] , as 
th been experimented by perſons of all 
Itsand ſexes , both young and old, with 
Wirable ſacceſs.- -- = 
Mr. Matrhew his Diaphoretick and Diu- 
ck Pill, purging by Sweet and Urine : 
ls Pill being compoſed of Simples of a 
y poiverful operation, purged from their 
urlih and malignant quality by an excel- 
nt Baiſam of long preparation, is by it 
ce ſo amicable ro Nature, that it hath 
on ample experience been found effeftual 
PF! curing all common Diſsaſes, 
Mr. 


x 


"Things ud by R. Loader | 

Mr, Edmand Buckworth's famous To 
zenges , for the cure of -Conſumptions; 
Cararrhs,, Aſthma's, Phrilick, and ali other 
Diſeaſes incident-tv the Lungs, 'Coldsnew 

” and old, Hoarſneſs, Shortneſs of Breath, an 
Stuffings of the Stomach, - alſo 2 ſovers gn 
Antidote agaiaſt the Plague, and ll oth 
contagious Diſeaſes, 

The famous Spirit of Salt of the W orld, 
well known for a ſoveraign Remedy again(t 
moſt Diſeaſes, Truly and only prepant 
by Conftantme Rhodocanaces,. Grecian, one 
of His Majeſties Chymiſts, . 


nd 
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To all Ingenious 
[ adies and Gientlewomen, 


FY 
[UI I <li A 
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4 DI ES, The lafl 1 ſent watoyonr viety 
The Queen-like Cloſet IJ proſemted you : 

wiinit ſuch rave Sreretr, 1 may ſay, 
has ook you will fad (thowgh read you may.) 
1th rv lex years pal ſince firft ins print # came 
Mme for my Countries good, than to get fame; 
th fludy 20.45 to impart 10 others free, 
Wiat God and Nature hath informed me. . 
I mui not hide that Talent God me gave, - 
Content 1 am others a ſhare ſhawld bave » 
h praitice what I teach; if pains they'l take, « 
nnd: for all my Care they Twill me make, 
Itvant to Inpennity Ile be, + 
Sub Ladies ſhall command all. Arts from me. + 
Xuhing from them 1'le hide, that's in my hearty 


% Wait 03 them. I think is is my part, 
A 3 And 


Hud to onfos mio them what 1 have writ, 
Fearing Mo Cemſures, 'mong them that have Wh 
1f any one that Hotour will me p gios, 
To fees ts in the” place where 4. dolive, al. 
Fliltibins [ueb: falneo oy ths 
That they deſire, and vindication bring 
Unto my /elf, whobave rel much abn;'d 
Ey a late printed Bcok » my Nome there i'd; 
1 was far &;Ram qphen they printed ts 
Therej0.e that Fook to wn 1 think not fin, 
Te teald, tebrag, tell Aories in mypraiſu _.._ __ 
That t not ihe way (- know) my ! ame tonal; 
Nor fhalf IF Voyrvw aby Pewornat ” 1 7 
(Innecenre will bile wharfhults 4 dg ning 
My irut inzent &, for 16 ſrrve gmrrall xi 
To Work: ta dbFtd0s #4. Cam: Wh you dreek dnt vl 
No word: hewmdead wal. ! 86/ivn, wer tl 
No commendation te me wonld that gives 
Mor like the idle Drone my time 12 paſs, 
Bat as the Be e, ſuck Hony from Flower and Grafh 
The Hine ſcence of what 1 have I ſn! ; 
Accept it really, as I intend,” 
For 20 accompliſh thoſe who want the hill, 
Their Tablis to adornand Eteſers fill. 
Ts thoſe of riper Judgment '1 ſubmit, 
To commend, or t0 ceonſtre what I've writs 

Thu Ladies, 1 take leave, defiring fill, 

Your pleaſures and your fancies t6fulfit. 


H. W. 


: O tu fod'i in my Grmer 


wn fe vs, for for 
o0her Prele ing 
we CM Bug 

” Cordial and' pleaſant; 
lakes , Fellies 5 ſeveral excellent 
Remedies for thoſe in Conſumpti- 
Mr, avd for the Stene. 

1 ſhall now give you ſome Di- 
xeftions for” waſhing Black, and 
White Sarſnets, or Coloured Silks; 
Walling of Points, Laces, or the 
Ike; ſtarching of T1Fanies , na- 
Ling clean Plate, cleaning of on 

an 
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and Silver. Lace, waſhiog Silk 
Stockings, adorning of Cloſets with 
ſeveral pretty Fancies; things ex- 
cellent to keep the Hands white, 
and Face and Eyes clear; how to 
make Tranſparent Work, and the 
Colours thereto belonging ; alſo 
Puff Work,» Some more Receipts 
for Preſerviag- and Cookery : Some 
Remedies for ſuch Ai/ments as are 
incident to all People ; as Corn, 
Sore Eyes, Cut Finger: , | Bruiſer, 
Bleeding at Noſe 5 all theſe you 
may help, by my DireQions, with 
a ſmall matter of Coft 3 whereas 
elſe, you may be at a great Charge 
and long Trouble, and perhaps 
endanger your Eyes, or Limbs, 
I] (lull give you none , but ſuch 
things as I have had many years 
Experience of, with good ſucceſs, 
] praiſe God. 

As you dare confide in me, | 
pray make uſe of them: I hope 


you will not fear q Gace what | 
have. 


| To the Reader, 


have already imparted hath been 
and true, and bath benefited 
maDy 
Some are of that mind, that 
they value nothing. but what is, 
Har fetcht, Dear bought, or Hard to 
ihad, and will rather prize thoſe 
things which are kept Secret, 
though if known, are but ſimple: 
had ſuch are apt-t9 flight what is 
nide known to them, not regard- 
og the reality of the Friend who 
doth impart it to them, meerly 
out of their Good-will, and to 
lve their Purſes. Such is the va- 
ty of this wicked World , that 
whatſoever ane doth out of a fin- 
cere and Chriſtian-like miod ; 
yet it is ſighted. I may compare 
t to thole words ia the Goſpel, 
which ſays, Caf# not Prarl before 
iwine, And, if Gallen, and Hippe- 
Tater and Paracel/as were alive , 
wavy of the Wileſt Philoſophers, 
ud fhould declare in Writing all 
their 
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therr Skill, and lay thoſe Writng, 
downito the: view: of every Eye, 
not one In ten would believer 
For my part,” I am'of that mind, 
Never to condemn'anyMan tit! 
prove\ It: falfe3>nor »publickhy fy 
commevd any .thing,/:tH1:[ ud "ſt 
good. You may believe me, if 
yourpleaſe ; :and-'as you' hind th 
TI ſ0:e£tuft me. 

oy f: have beemPhificiue and:C had 
' gion in:my dwa Houſe tomany.and 
alfo ro many. of my Neighbours, 
eight'or ren Miles round. 1 think it 
not amiſs to. recite. ſome of thole 
Cures [I thave 'dane;; the Ply 
where! I''have done? them, 14nd 
uponwhom ;.' but 'icadndr particu- 
larly tell.you with-what, where 
the Cure is difticult;: becauſe there 
is.in:thoſe- caſes a\goad Judgmen N 
required; and Touſe thoſe things! 
in thoſe-Cakes:which arcinot Com 
monReceipts,: which may as we! 
Rolg: as Cure; but ſav} _ 
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nd proper to take away the 
Cuſe of the Diſtemper ; Expe- 
rieoce with much Reading muſt 
ad, M give that underſtanding, I dare. 
44M not therefore adventure to teach, 
ito but only thoſe thiogs wherein 
re © People cannot ealily Erre, and by 
if vbich they may receive good. 

he For the reſt of what I have 
/\. pokeo, and for many other thirgs 
uy. Þ which I cannot in few words re- 
ad © Jate, if any Perſon will come to 
rs, oe, 1 will ſaticfie them to their 
cit Meontent 5 and be / 


ole " 


nd Their'Friend, 

1 

xe and Servant, 
re 

Ty | 
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Advertiſment. . 


F any Perſon deſire to ſpeak with © 
ts $ they . may find me at My. 
Richard Wolleys Houſe in the 
Old-Baily i-» Golden Cup Corrt ; 
He is Maſter of Arts, and Reader at 
St, Martins Ludgate, They may 
have of me ſeveral "Remedies for 
ſeveral Diſtempers ,- at reſonable 
Rates. . Likewiſe, If any Gentle- 


women, .or other Maids, who defire 
to go forth to Service, and do want 


Accompliſhment for the ſame For 
a reaſonable Gratnity [ ſhall inform + 


them x 


#herr what 1 am able ; and if I ſo 
"th4. They". are Thgenicti-, and: tt 
ſeroing,;.pr obtiging. 1n\their diſpa 
tion), neat and cleanly in their Ha 
bit not too coſily, yet decent; 
Irvely Spirited, not bold; and that 
fan give me a good account of their 
Parentage, and iruly tel/ me how, 
and-where they have: ſpent their 
time: T ſhall not only be wi. ling 
fo InfiruF whim , tut, as occaſion 
ſerves, be ready to give Commend 


nions of them to fume Fritngar other 
.of mine; ab ogy want d Servant, 
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A little of every Thing. 


Imprimis: To ftarch Tiffanys 


\ [): not ſoap your Tiffany , fave 
'* only on the hems or laces, with 
| Crown-Soap , then waſh them 

very well in three 13 7B retty hot,and 
kt your laſt ladder be made thin of the 
Sap, do. not wrinſe them nor wring, 
them hard , then dry them over Brim- 
B ſtone, 


- p 
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fone, and+keep, them -all the-time from, 
the Airztor that will ſpoil therh. - * 
Then make your arch of a' reafonz- 
ble MO; pe blew it ts 
your Hking, and to a quarter Ot a por 
of Ser ar as rack Allom 2s Ek 
Nut 3 boyl it very well and ſtrain it, and 
while it 45 hot, wet , your, Tiffanies with 
it very well, and Jay them'ih a Cloth t 
il keep them from drying, then waſh your 
| hands clean and dry them,then hold your 
Titfanics 'to a good- tire till they, & 
through hoc, then clap therm /and tub 
| them between your hands from the fic 
| till you ſee they be very clear, then (hapÞ i 
them by a piece of Paper cut out by c 
them bcetore they were waſhed, and wolf © 
them with a good hot Iron,and then they 
will look glothe like new Tiffany. y 
Thus you may ſtarch Lawns 3 but of k 
{crve+t0 vron them on the wrong f:dc,anfÞ] n 
upon a Cloth wetted and wrung out; 
gain. Sometimes (if you pleaſe) inltea 
of Starch you may lay 'Gum-Arabick 1 
water, atid when it is diffotved, wet y 


Lawrtis in that'itnftead of 'Starch, and hol a 
them to the fireas before direQed, cp th 
ping them and rubbing them till cheyY-bn 


very clcer. 


Queemw-like Cloſet. 
To makg clean Points or Laces. 


_- 
t Take white Bread of half a day old, 
WY and cut it in the middle , and pare the 
KW Cruſt round the edge, ſo that you may not . 
nd hurt your Points when you rub them, 
th" then. lay them on a Table upon a clean 
toll Cloth, and rub them very well with the 
rſt} white Bread all over, then take a clean 
ourſ©ſy little bruſh and rub over the Bread very 
kl well, till you think you have rubbed ic 
tw very clean, then take your Point or Lace 
ti} and ſhake the Bread clean off; then bruſh 
ar it very well from the Bread , and take a 
by clean linnen Cloth and gently flap it over 
ul oft-tim es. 
hal Thus you may get the- ſoil off from 
white Satten, Tabby.Taftety, or any Co- 
FF loured Silk 3 provided it be not greazy 
,anF nor too much ſoiled. 


[tea To waſh and ſtarch Points, 


j Take your Points and put them into 
nol a tent, then make a irong ladder with 
of the beſt Soap you can get; then dip a 
M bruſh in that ladder and ſoundly rub 

your Point on both ſides; ſo do till you 
\ | "23 have - 
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have waſhed it in four ladders, then. waſh 


water 3 and when you have ſo done, take 
Starch made thin with Water, ' and with 
your bruſh on the wrong fide waſh 1t over 
with it, fo let it dry :' then lay your tent 
upon a Table, and with an Ivory bodkin 


cloſe and narrow part of it, to open it 
betwixt the gimp or over-calt z likewiſe 
into every, Uct hole to open them. 

For the Laces after you have pulled 
them out well with your hands, you 
muſt iron them on the wrong fide. 

Let your watcr be warm wherewith 
you make your ladder. 
| When you take them out of the tent, 
[ iron them on- the wrong ſide: let not the 
] water be too blew with which you wath 
t - them. 


To waſh White S$arſuets. 


upon a Board, and if rbere be any dirty 
plats ſoip.them a little, then take a little 
hard bruſh and; ſoap it well, then dip that 
bruſhi/in water, and with it make a pret- 
ty thick ladder, then take the bruſh _ 
4 Tu 


It in fair water alone , then with blew | 


made for the purpoſe run into every 


Lay them very ſmooth and ftreight 


ih 
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rub your Sarſnetgvell, the right way of 
the Sarinet ide Maics of the brukh, and 
when you have waſhed one tide well, 
fucn it and waſh the other. 

Then have a clean ladder fcalding hot, 
ind catt your Hoods in double into 1t, 
and cover it, and tt111 as faft as you walh 
them cait them into thatz you mutt give 
them three good waſhes upon the beard, 
andafter the firſt ladder let the other bc 
very hot, and caſt them 1n a fcald cvery 
ume,then make up a f{calding, hot !lader, 
into which put ſome Gum-Arabick , 
ſeeped before in water , and fome {malt 
0 blew it a little, Jet them lie doubled up 
In that, cloſe covered for one hour:when / 
jou come to take them out , be ſure you 
dip them very well all over,and then fold 
them up to a very little compals , an1 
luecze them {mooth betwixt your 
hands, then ſmoak them over Brimttone, 
en draw them between your hands e- 
ery way till they be little more than 
alt dry, then ſmooth them with good 
hot Irons the fame way you did waſh 
=: and upon the right fide of the 
met, 


To 


CIC 
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* To waſh Coloured Sith, 


Tixcy are done the famc way with the 
White, only there muſi be no blew . nor 
i:oaking over brunſione, 


To waſh Black, Sarſnets, 


They.are waſhed the very ſame way 
with the other , only wrinſed in =-_ 
Beer cold, without any Gum, and iron' 
upon the wrong, fide, and on a woollen 
Cloth, 

To waſh Silk, Stockings, 


Make a good firong ladder with Soap, 
and pretty hot, .then lay your ſto-king 
on a Table, and take a picce of luch 
Cloth as the Sca-men uſes tor their Sails, 
doublc it up and rub them ſoundly with 
itz turn them hr(t on one fide, and ther 
on the other, till thcy have paſt throug| 
three ladders, then wrinſe them well,and 
' hang them to dry with the wrong {ides 
ourward and when they are near dry, 
pluck them out with your hands , and 
ſmooth them with an Iron on ti 
wrong lidc. 

To 


Ld 
COD 


Duecnitke Cioſet, 
To make clean Gold and Sitver Lace. 


Take the Lace off from your garment, _ 
ind lay it upona Table.,and with a bruſh 
rub it all over very well with burnt Al- 
lm beaten fine,till you find it to become 
of the right colour , then ſhake it very 
well, and wipe it very well with a clean 
linnen Cloth often times over. 


Jo get ſpots of Ink, out of any linnen 
Cloth, 

Before that you ſuffer it to be walhed, 
by itall night in'Urine, the next day cub 
al the ſpots m the'Utrine, as.if you were 
waſhing in water, then lay it in more U- 
rine another night, and then rub it again, 
and ſo do til) you find they be quite out. 


To get the ſtains of Fruit out of any linnen 
Cloth, 

Take them before they are wafhed,and 
with a little Butter rub every ſpot very 
well, then let the Cloth lyec in ſcalding- 
hot Milk a while , and when it is a little 
oled,rub the ſpotted places in the Milk 
Wyou fee they are quite out, andithen 
waſh it 40 Water and Soups! 1! 
B 4 To 
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To take out any greaſie- $e#? out of a 
Stuff, or Cloth, 


Taxe a linnen rag and wet; it very well 
in faif water, then with a pair of tong; 
put <. live Sea-coal or Woud-coal up- 
ON the wet rag , and haſtily cloſe the 
reſt of the rag about thc coal , and pre- 
ſcntly lay it upon the greatie ſpot while it 
is {moaking hot z and when' you. do per- 
<cive it to be cool do 6 again , and ſo do 
til] you tind they are quite taken out. 


To make clean Plate, 


Waſh your Plate firſt in Soap-ſuds ard 
dry it, then if there be' any ſpots , rub 
them out with Salt and Vinegar. 

Then when you have fo done anoint 
your Plate all over with Vinegar and 
Chalk, and Jay it in the Sun orbetorc the 
fre to dry , then rub it off with warm 
clean linnen Cloths very well, and; it will 
look like new, 


To keep the Hair clean.and to preſerve it. 


Take two handtuls of F .ofcrnary, and 


boil it ſoftly in a quart ot Spring-water 
till it comes toa pint, and let-it be wy 
rc 


T Qq 


rd all the while , then ſtrain it out and 
keep it 3 every Morning when you Comb 
your head, dip a ſponge in this water and 
rub up your Hair, and it will keep it 
clean and preſerve it, for it is verp*good 
for the brain, and will dry up Rhett. 


To waſh the Face. 


There is no better thing to waſh the 
ace with, to keep it ſmoothand to ſcour 
It clean, than to wath it evcry night with 
brandy, wherein you have ſteeped a little 
flower of Brimſtone , and the next day 
wipc it only witha Cloth. 


I; make a Salve for the Lips. 


Take two ounces of white Bees-wax 
nd flice it thin, then melt it over the-fire 
with 2 ounces or more of pure, fallad Oyl 
nd a tittle white Sugar Candy.and when- 
ou ice that it 15 well incorporated take 
[off the-hre , + and let - it ttand till it be 
Id, Fheu ſet the'sxHlet on the fre again 
ll the bottom 15 warm.,, and {o turn it 
tut; anoint your Lips or {orc Noſe, or 
bre Nipples with this, and it will heal . 


B5 To 
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To keep the Teeth clean and ſound. 


Take common white Salt one ounce, 


as much of Cuttle-bone beat, them toge- 


ther, and rub your Tecth with it every 
Morning, and then waſh them with fair 
water. 


I have ſpoken enough concerning your 
Cloaths, and Face and Hands; now I vvill 
give you direction for to be your own 
Chirurgions and Phylicians , unlels the 
caſe be deſperate : but betore I begin to 
teach, be pleaſed to take notice of vvhat 
Cures I have done, that you may be at 

' {ured of my ability. 


-þ Irſt, Take notice that my Mother and 
my Elder Silicrs vvere very vvell 
«Killed in Phytick and Chiruxgery,, trom 
_ vvhom 1 learned a little, and at the age 
of {eventcen I had the fortune to belong 
toa Noble Lady in this Kingdom, till I 
Married, which was at twenty tour ycars 
(thoſe ſeven years I was with her ) ſhe 
finding my genius, and being of a Clue 
ritable'ternper to do good amiongit her 
poor Neighbours , 1 had her purſe at 
Command to buy what Ingredicnts might 
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be required to) make Balſoms , Salves;, 
Qyntments, ' Waters for Wounds; Oyls, 
Cordials andi-the like 3 beſides ſhe pro- 
cured ſuch-knowledge for me from her 
Phylicians and Chirurgions ( who were 
the belt that all Emgland* could afford ) 
and alſo bought many Books for me to 
rad, that in thort time, with the help of 
thoſe Worthy men before mentioned , I 
lon became a Practitioner , and did. b-- 
vin with Cut hugers, Bruiſes, Aches, A- 
pues, Head-ach, Bleeding at the Noe, . 
felons, Whicloes on the Fingers , Soze 
Eycs, Drawing of Bliſters, Burninys, 
Tooth-ach, and any thing which js com- - 
monly incidentz and in all thoſe Cures 


God was pleaſed to give me good fuc-- 


els, * | 

Whcn 1 was about the ape of two- 
md twenty years, 1' was (ent: by this: 
Noblc Lady to a Woman in hard labour 
of Child, who being quite wearicd out 
With her pains, thetell into firong Con-- 
won fits'; which greatly endavgercd 


wth hcr:-1&tf and! her (Child 3 but by 


bods help thoſe Remedies which I gave 


ber cauſed her' Firs to 'ceale,and a fate De-- 
lvery followed. | 


Whew 1 
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When I was Married toMr.W; olley.we 
lived together at Newport Pond in Eſſex 
near Saffroy Walden ſeven 'years 3 my 
Husband having been Maſter of that 
Free-School fourteen years before; we 
having many Boarders my skill was often 
exerciſed amonglti them , for oftentimes 
they got miſhaps when they were play- 
ing, and oftentimes fell into diſtempers; 
as Agues, Fcavors, Mceazlcs, Small-pox, 
Conſumptions,and many other Diſcaſes ; 
in all which, unleſs they were deſperately 
111, their Parents truſted me without the 
hclp of any Phytician or Chirurgion: 
likewiſe the Neighbours in cight or ten 
mules round came to me for Cure. 
A Woian vvho had had a fore Leg 
. one and twenty years I quite Cured. | 
Another being kicked by a Churliih 
Husband on her Leg, fo that-a Vein vvas 
burſt, whereby ſhe lottat the lcalt a portk 
of Blood ; 1 ftaycd the Blood and cured 
er Leg. A's | 
A young, - Maid as, ſhe vvas. cutting 
Sticks vvith an Ax, by, chance. cut her 
Leg forcly , thei having Jong, tinc bcen 
atficted vvith the .Green-litknels - aud 
Dropliez I not only Cured her Leg, but 
alſo her other Diſtempers ar the lame 
Unc, A 
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A Gentleman” having got a bruiſe on 


wil | | 
ſex WI tis Leg by the lah of a'Whip, and being 
ny {Win a deſperate condition with it , fo that 


hewas in-danger of his life, I in a com- 
petent time-did Cure. 
en Many of the Convultion-hts, and 
ns Ml Rickets among Children l did Cure, ”* 
y- MY Once being bitten with a Mad-Dog , I 
s; MW in very ſhort time'did Cure him, 
Several Women who had fore Breaſts 
s ; and {ore Nipples, I Cured. 
ly W Many who had violent fits of the Stone, 
he M1 caſed them. x 
n: i A Man being much bruiſed with the 
cn WW fall of a Cart upen him, I cured. 
One being much bruiſed by Rogues 
co Wunceting him on the way, and after they 
hd beaten him down, kicked him on one 
iſh Wide of his Head , fo that his Ear was 
zas MWivelled you could ſee no ſhape it had, 
ind withal tell into a Feavor : 1, by Gods 
ielp did Cure. | 
A Woman who for divers Months had 
I very great Flux upon her, I ſpcedily 
Cured, 
"A man lying {ick-of the Mcazles,” and 
Xing all ſirack in,ſo that it was thought 
he could not poſſibly have lived , 1 gave 
lim a Cordial which brought them torth 
Pun and recovered him. A 
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A Child of a year old -bcing taken 
with theſhaking Palſie, I Cured. | 
A Man having a Pitch- fork ruri into 
the Corner of his Eye, I Cured. 
A Woman having a Stick run into the 
corner of her Eye, I Cured. 
A little Boy falling from a Bridge into 
4 little Rivey, cut his Head fo with a 
{oue, that while I had it in Cure there Wal 
came forth a fliverof the Skull 3 1 Cu- 
red. d 
A Man takca ſuddenly with an Apo- WY 
plex, as he walked the Strect, his Neigh- WW! 
bours taking him into a Houſe, and a; MU 
they thought he was quite dead, | being 
called unto him, chanced to come jult 
when they had taken the Pillow from MW" 
his Head, and were going to ſtrip him; j 
but 1 cauſed him to be {et uprighc,andhis | 
mouth tobe open by torce,thendid I give , 
him ſomething, put of a little glaſs , and 
cauſed him to be rubbed and chafted, and M. 
| Air to be given him, fo that in a littic W" 
| citne he came to himfclf and knew cvery 
one ; He lived about ten hours attcr, and b 
| gave God and mc thanks,that he was not 
| taken away, 43 that! condition, but gave MY! 
him ſence to make his Peace with God 
| and to order what he had left, 1 w_ 
| | 1yW. 
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lim to ſend for a Phylician.3 which he 
i Wis, who did approve of what I had 
to Mione, but could not fave his lite. | 
A Woman being firuck with a ftaft 
he Mupon the Lip, fo that it was cut aſunder 
with the blow : I in ſhort time Cured. - 
tn Many I did cure in that Town, which 
; Merc burned with Fire,and ſome f[calded, 
ro Wind none of them. had a Scar. 
u- MY A Girle about twelve years of Age 
being taken with a Lethargy , and after 
0- WW! had brought her out of it the fell into. 
he Wirong and firange Convulſtion-fits,w hich 
n few weeks I did pertectly Cure. 
ns . 
s Atrer theſe Seven years were paſt, we 
m Mivcd at Heckzey, near Loudon, where we 
1; Mi2d.above threeſcore Boarders; and there 
1is MV had many more Trials for my Skill 
ve Moth at home and abroad. 


ad 1 Cured my own Son of an Impo- 
tle WM fume in the Head, and of a deep Cor- 
17 Muvption, aftcr the Phylicians had given 
-{ Wim over. 

offi 1 Cured a Woman of Thrce{core 
ve I fears old , who had lyen Bed-ridden half 
ayear of a Timpany, and was not able 
= her felt: This Curc I did:in thrce 
2YS. i 
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I Cured a Man-ſervant to a: Gentle. 
man , / who had a fore Leg by a fall from 
an high place, and it was grown ſo dar- 
gerous, that it was thought incurable. 

I Cured a Bricklayer who had a fore 
Leg by the fall of Timber , and becauſ 
he was poor his Chirurgion gave 1t over, 

I Cured a Shoe-maker of a {ore Ley, 
who had ſpent three pounds on it betore 
he came to me. 

I Cured a poor Woman of a fore Ley, 
who was adviſed by a Chirurgion to 
have it cut off, 

A Cancerin the Noſe I have Cured. 

Cankers the Mouth and T hroat. 

The Green-ticknels in many. Drop, 
Jaundies, Scurvy, Sciatica , Griping of 
tae Guts, Vomiting and Looſneſs. 

And tor the Paltie, whether” Dcad or 
Shaking, I am.ſure none can give better 
Remedics, nor know it better than I do. 
having bought my Expericnce at a dear 
ratez rhere is none who have been more 
atlicted with it than my felt, and (1 
humbly bleſs God for it ) there 1s' 10 
Pcx{on. more freer from it than my (elt, 
nor from any other. Diſcaſe , and that 15 
very much, I being now in my Two and 
hiticth year. 
| Much 
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” Much more I could ſay, but I think. 
an. MW1need not 3 for they who do believe any 
thing I write, will, 1. hope, have conh- 
rs Fence to make uſe of: theſe Receipts I 
bY: hall give them without any fear. It is 
or MM 4together as neceAary that you - ſhould 
ep know how - to keep your. Bodics in 
we Meath, to preſerve your Eye-light and 
war Limbs, as tt- is to Feed or Cloath 
jour ſelf, Therefore the. more fully to 
S Wicomplith "you; let erſwade 
tq plifh *yow'; let me per you 


wt to Night, 'but to value what I ſhall 
|, [itch.,and give God the glogyzwho out of 
6 mean things as I ſhall name, he ſhould, 
i his goodneſs to us, create in them 
b great a Vertue;- -'1 donot attribute any 
thing but to his alone power , and give 
him praiſe when he pleaſeth- to make me 
n In(trament of doing good. 
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For any Ague whatever. 


Ake of the dricd leaves of Law 
which is eſteemed in Gardens: 

Take of the tine powder thereof as much 
as will lie upon a {ixpence by heap , mix 
it vvith any liquid thing, and take it one 
hour or two before the fit. comes 3 do this 
three times and go to bed,and keep warm, 
The beſt thing to give it in is Treacle- 
water, Cardus-water,or Dragon-water. 


Far the falling Siekzf 


Take a live Mole, and cut the throat 
of it into a Glaſs of Whitewine , and 
preſently .give it to the party to drink at 
the New and Full of the Moon (vz., 
the day before the New , the day of the 
Nevv, and the day after , and fo at thi 
=. 

This vvill Cure abſolutely, if the Par- 
ty de not above forty years of Ape. 
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Fi au extream Rheum falling from the 
| Head. 2 

Take ſome Lwncatelia Balſom, and 
ſpread it thin upon the ſmooth ſides of 
red Sage leaves, take five or fix of theſe 
leaves with the other fide downward 
upon a tew.embers of Wood Coals, and 
take the fmoak through a paper tunnel 
Into your mouth ; thus do every morn- 
ing till you find a Cure, 


For Worms, a miraculous Cure, 


Let the party drink their own Water 
with 2 little Methridate mingled therein, 
for three days together in the morni 
ating, and walk after its 


4 moſt excellent Oyntment for all manner 
of ſwellings and ſores, aud for the Kings 
Evil, it will difſalve it if it be to be dif- 
ſolved, it will bath break and heal; it . 
s 200d alſo for- ſore Eyes if anointed 
therewith, 

Take one pint of the juyce of Cellon- 
une, and: boil it in one pound and half 
of new Butter never falted , till you may 
by your judgment think it to'be _—_— 
(0 . 
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ſo kcep it in a Gally-pot for your uſc,and 
when you apply. it let it be warm, and 
bath the place well, it it be not broken, 
but if it be broken, then dip fine linnen 
Cloths in it and lay on twice in the day, 
anoint fore Eyes gently with a: Feather, 
every night till they are well. 


A moſt excellent Balſom for Wounds, 


Take a pint of. the pureſt fallad Oy], 

and put to, it four ounces of common 
Brimſtone beaten tine , and fect it in the 
Sun for three weeks or more before you 
uſe it. 
If.the Wound be inflamed.ſpread ſome 
coniferve; of. Red-rofes upon a linnen 
Cloth, and lay on over night, the next 
Morning bath it well with Brandy , and 
then lay. on this Balſom with a Feather 
warm, uſethe Conſerve of Roſes till you 
find the. inflammation to be tute gone. 
. and it you perceive proud fleth to grow 
in the Wound , then lay in a little burnt 
Allom after you have waſhed it, betorc 
you lay on the Balſom. 

Conſerve of Red-roſes is alſo very 
good to lay upon inflamed Eyes , moitt- 
ned firſt with a few drops of Plantain 

| Water, 
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w Madueſt, and for fumes in the Head. 


Rub the ſoles of the Feet with the 
Grit of Brandy-every night, and apply 
the Herb Henbane , bruiſed with a little 
Nutmeg and/ Whitewine Viziegar to the 
Temples 3 At will Eaſe pain #n the Head, 
and cauſe the Partytoleep. - 


-For pain in the Bones. 


Anoint the place gtieved with Dogs 
orcaſe every night by the hire, ' and wear 
locks ct out of a - Bears $skin -m their 
Shocs every day , and their pain will be 
PONG, + 


For the Leproſie , or any other venemous 
p | Filpomiour, 0440 A 

Swallow every twelve fours x bulfer 
of Gold, and {till as you void one waſh - 
It tn T reacle-vvater, and at the duc hour 
[wallow #t again 3 continue doing this a 
long time and it vvill Cure. 

To kill Katy. 

Fry a Spung'in Butter.and hang it by 
a firing, and the Rats vvill forſake the 
Room, 

To 
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'To Cure a Horſe of a Cold, though he bah 


bad it never ſo long a time, 


Take two new laid Eggs, | put they 
into an.Earthen-pot , and'then put jn; 
much W hitewine Vinegar as., will cover 
them y then - cover , them, cloſe and. put 
them into a Horſe-dunghill and cover it 
over with the dung, fo let it ſtand twelve 
hours, then pour it down the Horks 
throat ſhells and all, and gallop him af- 
' ter4it ,, and 'Cloath bim- very warmz: he 
ſure you give it. him.three or four times, 
but :there muſt be; a day, between every 
time. 


=  ——©H a as 
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For a Cow that Stales bloud, | 


Take a good handful of thc Herb 
called Peruwinckle and bruiſc-jt.,, and boy! 
It, in a quart of Aletil] it comes to a pint, 
then ſtrain it and give it her to drink; 
do ſo three times. Peruwinckle hath 
alſo an excellent vertue to ſtench blecd- 


ing at the Noſe in; Chrittians , if it be 


made into a garland and hung about the 
' Neck. 


- 


An 
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An excellent Medicine for the Col4 
Gont. | 


in Take Stone-pitch three drams, pound 
16F it ro duſt, and ſct it over the fire Venice 
rl Turpentine fo much' as being mingled 
POE with the Pitch, will make it ſpread when 
"1 the Pitch is coldithe beſt Turmerick,s5 or 
clve 6 Races beaten to powder, Letharge of 
res Gold half an ounce; mix all theſe toge= 
a ther when you have warmed the Pitch, 
beF nd work them together that al! may 
0G, become one ſubſtance, and uſe it for your 
YE Pliltcr, following the Gout as it ſhall 
remove. 


For the Hot Gout, 
A mo't admirable Medicine, 


Take the Bones of a Horſes Legs , 
break them, and take the Marrow out of 
them and waſh it clean , it muſt be the. 
whitcſt Marrow , waſh the Bones alſo, 
and put both the Marrow and them iato 
be Y2 Kettle with Runaing-watcr , and ſct . 
ne them a boyling , {cim off the fir(t rilting | 
or that will be froth , then ſcim of all 
the rctt that arileth and fave it , As you { 
* | 


—— 
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do the Neats-foot Oyl 3 then take of If. 
1op, Time, Camomile, Roſemary, and fix 
leaves of red Sage (of all) the quantity 
of a handful, and when you have got a; 
much O1) as you can, then boil the Herbs 
init for a quarter of an hour, then ſtray 
it and keep it.in a Gally-pot or Glaſs; 
the quantity of a ſmall Nut will go a 
- great way 3 you muli ſirip the Roſemary 
arid Time vpwards, and be ſure you put 
innone of the ftalks3 put in as much 
Sothernwood-tops and of Lavcnder 
Cotton, as you did of cach of the other 
Herbs , aud boil them with the other, 
—_Dkecep it well from the Air. 


An excellent Glifter to Cool and 
Bin. 


Taize a quart of new Milk , anda 
handtul of Knot-graſs, as much. of 
Bramble,as much of ſmall Plantain; bolt 
thee together in the Milk, then frain it, 
and put in fix penny weight of Bolear- 
monack, and adminiſter K blood-warms 


For 


If- 
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For the running-Gont , or any bot Tumor. 


Take Mallows, Violet leaves, Marſh- 
Mallows, Mclilot, of cach two handfuls, 
Linſecds bcaten two ounces , Crumbs of 
Bread as munch 3 boil theſe in Milk and 
make a Poultis therewith then put into 
ta little. Ol of Roſes, and apply it to 
the pricved Place very warm twice a 
lay. 


loCny2 4 Deafvreſs woich tis cauſed by the 
foppage of the Ears by wax. 


t it hath been long , then drop into 
he Far. a little' ot Bitter-Almonds 
warmed,tora week together everyNightz 


when the Party 1s in Bed then take a 


little warmed Sack, with.as much of the 
delt white, Aniſced-water, and (cringe 
the Ears with it once a day for three days 
together," and /kcep them ſtopped with 
back Wool. If they have been deaf 
but a little while,then the Wine with the 
Anniſecd- WArer will be {afficient h WI 
dut the Oil ot Altnonds. 


BD 2 Fo) 
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For the falling, down of the Mother, 


[ Take Smiths Watex and Oaken leaves, 
þ or the Bark of Oak, and boil them well 
in a Pewter dift, cloſe covered, then 
ſrain it through a Cloth 3 wet Cloath 
therein and apply them hot rwo or three 
times in a Night When you go to Bcd: 

Thus do for a week together, - and keep 
your {{f watrn inthe Hy func. 


—_ > IF wa " a GONE 
OT Ot ENGEL Ire 2 oe apron toaggyn nt 


A moſt excellent Plaiſter for the Cont, 
wherewith a Gentleman as 1 knew ys 
Cured after all the Chirargions had 
given him overs , 


| 11959 
Take half a at of un-wrought 
" Wax, halt a- pound! of Reſin; one ounce 
of Olibcnum , four ounces'of Lerl 1arge 
of Gold, three quarters off a ;pound 0 
White-lcad nnely. beaten:;afd ſcarced; 
then take a pint of : Neat$4t90t Oyl , {ct 
it on the tire with the Wax and Rohn, 
and when it is mclted pit thereto the 0» 
ther powders, and tir it faſt with a ſtick 
til] you tind it be cn ough: {o make it up 
in Rouls, and keep it for your uſe , aud 
Whicn you feet any pain apply it upon 
I1nn M1, 
For 
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For the biting of a Mad-dog , taught by 
6 DoGor Mathias. 


Take of Ruc, of Garlick, of ſcraped 
Pewter, of cach two ounces, of Venice- 


Treacle one ounce, of Muſcadine one 


quart 3 put all theſe into it , ſtop it cloſe 


and boil it ina Kettle. of water for the 
ſpace of two hours ,: then pour oft the 
Cleareft, and apply fome of the dregs to 


the place bitten,and give the Patient two 
ſpoonfuls to drink of the Liquor, Morn- 
Ing and Evenivg for nine days;together, 
This never failed Man nor Bcalt. 


To make the Oil of Charity. 


Take Roſemary, Sage, Lavender, Ca- 
momile, the leſſer Valerian, of cach one 
handful cut them ſmall and put them 
into Oyl-Olive, let it be very thick with 
the Herbs, let it'infuſe ſeven daies in the 
Sun; then take the Glaſs wherein they 
are and wind about the bottom a little 
Hay, and ſet it into a Kettle of ſecthing 
Watcr, and 1ct-it ſtand two hours 3 then 


IJ 


ſtrain.ir one and put in Herbs , and do as 


before, ſo do three times 3 then put 1n 
Valerian alone and do as before, then 
£2.23 wan 


wag p4 
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ſtrain it and Jet the Oyl ſettle : keep the 
cleareſt.for Chriſtians, and*the grounds 
and Herbs for .Beaſts. | 

The Vertnes, 

It healeth green-Wounds and Bruil.s 
(if inwardly : ) Take a ſpoonfull of the 
clearcic Oil in a little warn Poſſct=drink, 
and po to Bcd and {wat after It; Iticu- 
reth rhe Tooth-ach if if comes of a cold 
k heam, dipping, Clothes in it and day to 
the Cheek, Tt 18 geod for all. Aches that 
come of Cold, It js good for Dcafmnels, 
it it be dropped into the Kar warm; Þ 
firſt the head be carefully opened with I 
the ſteam of red-Sage and Milk boiled 
topether, It will alſo Cure or knit t0- 
gether a brokenRib, 

To Cure a Timpany, Proved by me. 

Take ſhell-Snails, crack their ſhells and 
take them off , then put the Snails jutoa 
Cullender for a little while to drain,tien 
beat them in a Wooden-Boul or Mortar 
till you tind they are well beaten then 
warm it a little in a ſtone-Pan aud ſpread 
it upon Shceps-leather, and Jay it al} over 
the Belly when the Party goes to Bcd, 
and bind it on: the next Mo ning take 
it oft.and lay in the ttcad rhexcot a warn 
Cloth. Thus do three Nights tog£thers 
40 
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nl lo make the Black-water, to Cure a Thiſfto- 
| low Woolf , Noli me tangere 3 or any 
Tetter or Scald, or any other Sores. 


uls WY Take the fatteſt Wool about the Cod 
the Wt a Sheep, dry it in an Ovenafter Hou- 
nk, WY hold-Bread is drawn 3 then bcat it into 
cu» Wine powder ; put to it a ſufficient quan- 
old Wtity of white Roſe-water, with a little 
y to MW Mercury ſublimate, and fo apply it to the 
bat Egrieved places, by wettiag linnen Rags 
&, Wand lay it on warm. 


wn 4 moſt excellent Diet-drink for any Diſeaſe, 
14 þ cauſed by ſharp or foul Humors., 


t0- © Take Safa-perilla 4 ounces, Safafras- 

wood 4 ounces, and China-root 1 ounce, 

4 handfuls of Egrimony , 4 handtuls ot 
nd Wl Colts-foot. 4 handfuls of Scabions, 2 pen- 
04 Wny worth of Marſh-Mallow-root , one 
en I handful of Betony, 1 handful of Ladies- 
tar © mantle, x handful of Sanicle, and 1 root 
cn WW of Columbine 3 ſhread the Roots above- 
ad laid, and put them together with the 
& WW Herbs into three gallons of Running- 
d, WW watcr; boil it to two Gallons , then 
train it, and put to the water one gal- 
lon more of Watcr , and boil it unti] 
it be half conſumed 3 then firain this 
G4 drink 
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drink, and put thereto one pottle of 
Whitewine, and one pint and halt & 
Hony, boil it a little again and ſcum it 
very clean, then take” it from the fire, 
and put in two ounces of Sena , and 
© three guarters of an ounce of Rubarb; 
drink a draught thereof Morning and E- 
vening : It is good for Droptic Ad Scur- 
Vy. 
| For a Film un the Eye, 


Take Engliſh Hony, and the Marrow 
of.a Goole wing, of each a like quantity, 
warm them together, and lay them on 
the E yeld with a Feather , and let-it go 
into the Eye, dre(s it twice a day till it 
be well. It will cure thoſe films which 
do comic of the {mall Pox. 


4o Cure ſore ___ es, or for abruiſe which 
comes by afall, 

Take Perfley and ſhicd it, and boyl i i 
in Cream till you ſee anoil on the top of 
it; then take that oil and boil with a littl; 
Loat Sugar, and ſo apply it. 


For the Stone and Choler. 


Half an ounce of Cajſia in the Cane, 
taken from the point of a knifc, and pre- 
{cnt!f 
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ſntly aftcr 1t half an ounce of Manna, 
iiffolved in Poſſet-drink, and two hours 


6. iftcr that drink Lemmon Poflet-drink - 
n= 1s you mult do three days tozcther. 
F. lo make Thiftolow Water, 

ne 


Talic of Bolcarmoniack four ounces, 
Canpiure four ounces, white Coperus 
ne Ounce 3 ſlice the Camphure thin and 
ow  bcat the Copcrus fine 3 then, boil them 
ity, MW tio cogether in an Earthen-Pan never 
on if:d, they will melt of thernfelves with- 
£0 Ml out any thing to them 3 when they are 
1 it wetted , {tir them together with a little 
ich I ict till they are hard, then beat them 

'ina Mortar to a powder, and then beat 
our Bolcarmoniack and mix with them 
ich MY very well, and keep it tied up in a blad- 

MW der it will keep (even years: ) when yor 
tic Wl ue of ic, take a quart of Spring-water 
> of FW and make it boiling hot , then put in one 
itle WW 00d {poonlul of the powder and (tir 1t 
about , and when 1t'1s cold put it into a 
Glaſs, and cover it: When you dreſs 
iny Wound or Thitiolow with it ,-you 
mult warm it very hot, aud bath the. 


ics 


IG place wcll with it ” then double lome 
ty oft Rags and wet them in it, baving 


Ss | 


C5 betorc 
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before a little Hony in the heatirg of it; 
to lay on. your wetted Rags , and bind 
them on : thus do twice a day till it be 
well. This heals very fatt, it the Wound 
© fit to be healed; but if there be any 
inflamrnation in it, it js not for it. 

If- you uſe it for the Eyes ,. you muſi 
warm it, aud drop it in. I did Curea 
Gcntlewoman of a Thiltolow in the Eye 
with it, which ſhe had by the Small- 
Pox: And ſeveral forc Legs I have Cy- 
red with.it. dare? 

It is very good forthe Itch ( and or 
Gald-Horſe backs ) only'you mult dou- 
ble your quantity of powder, and always 
put in Hony whenyou heat it 3 for that 
doth cleanſe and help to heal. 


For Rhzum in the Eyes. 


Dragens-blocd, Bole-armoniack, and 
Maſtick beaten and fearit, of cach a like 
quantity z mix them with the whitc of 
an Egg well beaten : then ſpread it on a 
picce of Leather, and lay it onthe Fore- 
head, from one Femple to another, and 
let it lie till yau be Cured 3 which, with 
Gods bleiling, will bc in three days. 


Tr 
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To ftench Bleeding at the Noſe, or it 
Wounds, 

Take of Frankinſence one dram , A- 

locs half a dram, beat them into tine 

powdcr 3 then beat the white of an Egg 


and mix with it, Jet it be of the thickneſs. 


of Hony 3 dip the woolof a Hare in tt , 
and apply it tothe Wound , and bind it 
0n: it tothe Noſe, ſpread it upon a line 
ncn Cloth, and lay it to it, 


For Kibed Heels, 


Take the Wool of a Cony, and the 
white of an Egg, beatcu together, an 
(prcad it upon a linnen Cloth and lay it 
on: butif they are broken, then take a 
Iive-Moulſe and flea it . and lay the skin 
on while it is warm, 


For the Kickgts in Childrex. 
Take of the inner Bark-of Ivy,the in- 


' ner Bark of A(h, Harts-tongue leaves, 
branches of Tamerisk , ' boil- them_in” 
four Gallons of. middle-Wort, and put 


in ſv many of. Hops as. you think will 


" keep it : when it is cold enough, 


work It up with . Yeaſt as you do 


Otcr. 


4 


»* 
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othcr drink. haye one Veſſel under. ano- 
ther. and let the Child drink no the 
drink for a quarter of a year. 1 have 
cured many with this drink, and a Pha 
ſter of Paracelſus upon Sheeps leather to 
the ſmall of the back. 


An excellent Remedy for the Stouc.. 


Take White-wine and quench a black 
Flint in it five ſeveral times,then {weeten 
it with Sirrup. of Marſh-Mallows , and 
__ it. Morning: and Evening for thre 

ay, 


An excelleut-Cordial El ecitary, 


Fake of Conſerve of Sage-flowers, 
Roſcmary-flowers., Marigold-flowers, 
and” of red-Roſcs, of. each one ounce, 
mix them together with one oun:e of 
Sirrup of Clovc-gilly flowers , and lix 
ſheets of leat-Gold3 keep. it in a Gally- 
pot, and take every night when you go 
to bed as much as alittle Walnut, * Itis 
very good for any weak Body: 


For the Blondy-Flux, or other Looſneſs. 


Take two or three Races of Ginger 
and {lice them thin,and lay ſome of them 
__ 
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ovcr a Chaſhag-dith of Coals 3 then fit 
over the neat and ſmoak of it, and take 
heed you catchno Cold ; Do this Morn- 
ing and Evening for three or tour days. 


For the W| ra in Children. 


Take of the tops of unſet-Leeks,with 
the lower part alſo of them , one hand- 
ful, 25 much of the tops of Wormwood); 
chop them ſmall 3 then (ſet them on the 
ire with a little freſh Batter and a- little 
Whitewine Vinegar , and boil them till 
the Herbs be ſoft. and: that it be reaſona- 


ble thicks then put it between two linnen 


Clothes ſewed like a Bag , and lay it 
warm all 'over the belly of the Child 
at Night , and bind it on with a Cloth. 
The-next Morning, take it off and put a 
warm Cloth inſtead thereof. 

Thus do three or four Nights toge=- 
ther and it will cauſe them to void the 
Worms. Tt doth alſo draw Wind and 
infection eut of the Body... 


fo make a black Salve very good for Corns, 
or for any Sore old or new. 


Take a pint of fallad Oyl, and halt a 
pound of Red-1cad, and put them _ a 
Skillet 
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Skillet that will hold three pints,or near , 
for fear of boyling over 3 ſtir it all the 
while, and let it boil ſoftly till you per- 
ccive it to look black , and that it kave 
boiling and doth ſmoak 3 then take it 
from the fire , and let it ſtand till it be 
quite cold, then warm the bottom of the 
Skillet and turn it out. 


An excellent Water for a Canker in the 
Mouth. or for ay Sore. 

"Take of Roſemary, Sage, Plantain and 
Scurvy-graſs, of each one handtul , one 
little branch of Herb of Grace, a and 
little Sweet-bryer 3 boil thcſe in a quart 
of Water and a quart of Whitc-wine, 
and put therein a bright ſhining Ivy 
coal as big as an Egg, one that was ne- 
ver burned ; let them boil ſoftly over a 
ſlow-tire, cloſe covered, till halt be con- 
ſumcd 3 then ſtrain it out and put in ſome 
Roach-allom 3 make it ſharp with it 
then make it very ſweet with Hony, and 
ſet over the hre again till it be boyling 
hot 3 then-when 1t is almoſt. cold put 
it into a Glaſs-bottle , and keep it for 
uſe. When you ule i it ,waſh your Mo ath 
with it very hot, three or tour times in a 
day and then take alittle warm Hony 1n 
yout 
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wr Mouth to caſe the ſinart : Bath- 
Wounds wirh it VCry hot and well, then 
lip linncn Clothes: in warm Hony and 
iy on. Dreſs it twice a day. 


c 
t Wl 4 very five Porltis to lay on any Sore; to 
c take the inflammation out of it > or to 


c lay to a ſore Breaſt to break, or to difſolvg 
it if it will 40t break: Tt will alſo 
 þeal it if broken. 
Take a quart of Milk, and boil it with 
two llight handfuls of Oatmeal, and one- 
| 260d handful of white-Lilly leaves ( IL 
e MW nan the green leaves of the white Lil- 
: MW licscurt ſmall) when it is boiled enough, 
t W pit in as much of the beſt ſfallad Ol] as 
, vill make it very ſoft and moitt; accord- 
- W ing to the *bigneſs of your Sore ſpread 
- B omcof itupon a linnen Cloth,and lay o- 
2 MN ver it as hot'as you can ſuffer it Morning, 
- W :nd Evening: when you dreſs it wafh 
* WI it with a little Brandy and Butter. 


For a tickling Rheum and Cough, _ 

Take of Conſerve; of Fox-Jungs ' two _ 
0unccs, Sirrup of Colts-foor., Sirrup of 
Majdcn-ha:r, Sirrup of Horc-hound, Sir- 
rup of Hyſop, Sirrup of Violets, of each 
one ounce 3 mix them well together,and 
fake them often in the day or night upon 
aLiquoriſh-ſtick... An 
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An excelent Balſom for Jab Britifſz, tl 
for outward Wounds.and for the Stone, V 


Take of Oyl-Qhve:, Qylof Turpen 
tine, and of the beſt, Whitewine, of each W®" 


one quart ,, put. into tem three goo 
handfuls of the tops: of St. —_ Wort MM” 
with the flowers and ſeeds 3 let then N 
{tand jn a Glaſs in the Sunten daics; then 4 


put them into a long Gally-pot , and ſet 
that pot into a Rettlc of water ,” and fa- 
en it with Hay 3 let the water ſeeth tor 
two hours, then take it out and {et it by: 
alwales keep i it covercd. 

Tf you take it for. the Stone, take 
{poonful of it ata. time in-a. Glak of 
Whitewinc, 1n the Morning taſting, for 
three days cogether at the New and Full 
of the Moon 3, but it you ſhould be fud- 
denly taken, then take it when your (cli 
I5in pain. 

For Sores, warm it a little, and alter 
you have vvelFvvaſhed the Wound with 
Brandy, lay on the Balſom with a Fea, WW | 
ther, and dip Lint in it and lay intoit, 
and a piece of Hogs-bladdcr OVCT that, 
that the linneo you bind it up with may 
not ſoak jt up, dreſs your wounds Morn- 
ing and Evening. if 
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' If you take it for an. inward Bruiſe, 
the two  ſpoonfuls of it in a_Glafs of 
Whitewine, and go to bed and ſweat, do 
ſothree nights together 3 be ſure to jumy 
ble the pot well together when you take 
any, or elſe the Oils vvill be at the top, 
and the Wine at the bottom 3 the Herbs 
md Howers applyed ſtench bleeding m 
Wounds, or at the Nole, 


4 moſt admirable Drink for a Congh : it 
alſo expelleth any congealed Blood, Im 
poſt ume, or other filiby Humoyr. It 
healeth all iurrard Ulcers , aud cooleth 
inflamed Euygs, and alſo bealeth UVi- 


« 7 
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Take two pounds of quick-Lime, and 
Pit it into ten quarts ef Spriug-Water in 
an Earthen-pot 5. let it ftazud twenty tour 
nouwrs; then you will {ce a5 it were a thin 
cc on.the top of it, which you mull, take 


off very clean with a ſcimier.then pour 


off all that is clcar into another pot, and 

put into it theſe things tollowang : 

Ot blew Figgs ſlit in two halt a ponnd, 

of Raiſons of the Sun ſtoned halt a 

pound, of Liquoriſh ſcraped and fliced 

thin tour ounces , of China Root fliced 
thin 


OE EI. 
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thin two ounces ,, of Anmiſeeds bruiſed 
- one ounce, of the ſhavings of Ivory four 
ounces, of Maiden-hair one handful, of 


Burrage, of Pimpernel , of Balm , of WU 


Penny-Royal, of Colts- foot , Scabions, 
Horchound, of St. . Fobn's Wort, of each 
one handful, and half a handful of Ma 
Tigold flowers 3 then put in four ounces 
of Earth-worms, flit and clcanſed trom 
their filth with Whitewine. 

Let all theſe fieep in that water 24 
hours 3 then take it and ſtrain it gently 
and keepit in Glaſs-bottles 3 drink there- 
of Morning and Evening a good draught 
(or if you pleaſe) oftener , and you will 
tind a great bencht. | 

Take two pounds more of quick-Lime, Y* 
and put it into the ſame quantity of 
Spring-water, and do as.you did betore; 
only you may uſe the ſame Ingredients 


as you made the other , without any 
new, 
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For 2 Pix and Web hy the Eyz. 


"Take of red-Roſewater one quarter 
of a pint, put into it two pennyworth of 
Maftick finely powdered, and one quar- 
ttr of an ounce of white Sugar-Caudy 3 
then have' in readineſs'of burnt-Allom, 
ind white Sugar-Candy , of cach a like 
quantity beaten ne and ſearſed,and mix» 
a well together ; When you drefs the 
Lye, fir(t waſtt it well with the Water, 
and then blow in ſome of the powder 
ith.a guill, and hold: your hand over it 
ll! the {mart.be gone 3 the next Morning 


[it ſong Brealt-milk be milked into it, 


nd do nothing cle in the Morning 3and 
wery KL vening uſe the othex; fo do till 
your Eye be well. 

Do not put any Cloth, or Silk before 
jour Lye, for that poyſons it,by cauſing 
(12 venemous humor to return, 

This Water is very good for other 
vre-E-ycs, if they be well wathed with 
t Morning and Evening , and it the 
khcum be yery much in the Eycs3 then 
ly a plaiſter of Burgundy-Pitch to the 
Nape of the Neck, and let it lie as long 
61t will ſtick, 

For 
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For the Tooth-ach. 


Anoint that fide of the face on which: 
the Tooth-ach is,trom the Temple dom 
to the lower part of the Ear ( upon al R 
thoſe Veins which carry the Rheum to 
the Tecth ) with a few drops of Oil« 
Amber:work it well with your handand , 
gently, then ſpread a black Ribbon twſſ, 
penny broad with Maſtick , 2nd lay it 
upon the place which youdid anoint, aud 
Keep it Ons 


For a Thruſh in a Childs month. | 


Wajh it Morning and Evening with ; 
little Verjuyce and Hony , warmcd a lit 
tle, and then blow in ſome white Sugar- 
Candy beaten tine with a quill, 


For the Itch. 


Take Tome common Brimfſtone beaten 
fine, and mix a little beaten Ginger wit! 
it 3 then tic it up in a Tiflany or Lawn, 
and let it Jie in ſtrong Whitewinc Vinc- 
gar with ſome Roach-Allom 3 when it 
hath lien all night-you may begin to uſc 
It, but the Jonger it lies the better it wil 
bez when you uſe it, take up the Cloth 

| whercin 
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wherein the Brimſtone is tied , and rub 
Mil your Joynts with it very well every 
ich night when you go to bed; then take a 


þ do till you are Cured, It is a dan- 
zrous thing to cure the Itch, and nor co 
Fr it out , for that ſtrikes it in , and 
many times it falls upon the Langs;ſome- 
times it cautes Convulſion-tits', - Apo+ 


y I olexics or Lcthargies if not driven out. 


WY It is alſo very neceflary when you have 
quite killed and cured it , to purge the 
Party very well, to prevent further miſ- 
" | 

th 1 Sr 5 

lic: | For a Brnife where no (hin is broken, 

" There is nobetter thing than to bath it 

well with Oil of Spike, morning and e- 

Yenng. 


wy For a Stnew-ftrain.” 


Take ſtrong Beer or Ale and boil it 
fil it be very thin , then ſpread it upon 
R Leather, and lay it on as hot as you can 
mh luffer it, and let it ſtay'on. | 


little Methridate before you go to bed ; 


For 
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For a Conſumption, or other weakneſs, 


Take a Gallon of firong Ale-wort, 
and put: therein two ounces of Liquoriſh 
ſcraped clean and fliced thin , and oue 
ounce of Annifeeds bruiſed 3 boil them 
together till it be very thick 3 then (train 
it while it is hot, and keep it in a Gally- 
pot , 'and* take' thereof” cycry Morninp 
and Evening : It is a very gootl Remedy, 


For a Burg. 


Take the juyce of a great Onion, and 
put to it three ſpoonfuls of Fair-water, 
and as much pure fallad Oil,..and bcat it 
together very well with two or three 
Feathers, ticd together-z beat 'it cull it be 
thick and white , and lay it on with a 
Feather; then Jay on very thin Rags 
dipped thercinz dreſs it three times in 4 
day, for you mutt not. Jet it ba.dry 3 and 
when you do dreſs it, anoint the Cloths 
with ſome of it bctore you take them 
oft, that they may come ealily : the pul- 
lipg of them off when they arc hard and 
dry is that which makes a Scar. 

When you perceive the fire to be quite 
out, then leave out the juyce of _ 

an 
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:nd uſe only the Oil and Water, and be. 
ſire you anoint it eight or ten days after 
_ , Wicis quite well. | | 

TY 1 have Cured! many Burnings, and 
WW ne with Gunpowder, withorit a Scar, 
our W wich this Medicine. 


em 

2 For the Shiagles. 

Y- 

ing IM Takea Cat, and cut off her Ears, or 


dy, Ficr Tail, and mix the Blood thereof with 
 Wilittle new-Milk, and anoint the grieved 
jace with jt Morning and Evening tor 
tiree days; and every night vvhen the 
nd Wfirty goes to Bed give her or him two 
, Wioonfuls of Treacle-watcr, to drive out 
1 Wie venom. 


ho take away the pain in the Huckle-bone, 
or for any Old ach. 


1 MY Takeof Burgundy-Pitch, Oxicroſci- 
ad Fn, and Paracelfus, of cach a like quan- 
1s With. 4,macle them together in; an Earthen= 
m M'orringer, and (pread them upon Sheeps- 
|- Witherz then anoint the grieved place 
d Wvich Oil of Amber, and lay on your 
tailicr. | > 
This is very good allo for, any Sprain« 


For 
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For one who is ſuddenly taken with 
Numbneſs in any Limb. 


Take Brandy and Muftard, and warm 
them well together, and bath the place 
very well with it twice a day for a wetk 
together, and it will work a wonderful 
cffect. | 


To takg away any extream. pain in tht 
Head in any Sickneſs. 


At your going to reſt , let a linnen 
Cloth be dipped in Aquavitc,and faid all 
over the Forchcad from one T<cmple to 
another ; then dip little Iinncn Rags in 
_ Cinnamon-water and pur up' the No- 
ftrils, let them not be too ſhort tor tear 
the breath draw them into the Head, 


For an Impoſtume in the Kar, 


Take a great -Onion and roaſt it in a 
paper wetted (im wood-Embers) 'when 
It 1s enough, put to it two pennyworth © 
Saffron, and a little ſpoonful of fallad 
Oil,- and work them well togerhcr with 
the back of a Spoon 3 then apply it on 4 
tnnen Cloth to the hole of the Ear as 


hot as the Party can ſuffer it , at the tims 
0 
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of going to reſt, and the next day when 
you take it of, put a warm Cloth inficad 
thereof 3 thus do three Nights together, 
and when you hind that it1is broken and 
well drawn out :- .Seringe the Ear with a 
little warm Sack and Betony-water' for 
thrce days together, twice a day. 


For Deafneſs in Voung or 01d. 


Take Brine which comes from Beef 
at the tirſt ſalting , and boil it very well, 
ind ſcum it well, and keep it ina Glaſs - 
for your ule: 

Then take the Kidney-Suet of a Loin = 
of Mutton, and thave it very thin, and. 
when the Party goes to Bed, hill the ole- 
of the Ear that is gricved with ſome of 
the Suet , and ſtop 1t with Black-woo!, 
nd let him lie on the other lide that it 


fall not out, and as he ſleeps it ' will melt 


wto the Ear; thus do tor a Week every 
Night: when that is done, then take three 
or tour drops ot the Brine in a Spoon 


and warm it a little , and drop into the 


Ear cvery night tor a Week. 
This hath done very imuch good to 
02 ot Fourlcore years Old, 


D For 
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For the Emorroids or Piles, 

Take of Unguentum Album, vv}.ich 
you have at the Apothecariescommaonly; 
melt it over the hre vvith a little fallad 
O1l, and: put in a httle of the beſt Bole- 
armoniackz apply-it upon a linnen Cloth 
every Night vvhen you go to bed tilbyou 
are vvell. | 


For to Cure Heart-burning. 
Take prepared. Crahs-Eyecs, and mix 
leat-Gold therein, and keep them ina 
Box; and when you ind: your Heart be- 
gin toburn, lick two or three timcs of 


the pawder., and it vvill Curc you for 
that time, and be a mcans to keep it a- 
way for the future. Alſo a. draught of 
Milk neverat all boiled doth help it 3 but 
theother Medicine is much better. 


For the. paſſion of the Fleart. 

Take as much Contection of Ajkcr- 
IMcs as a Ta, in a drop or two of Sirrup 
of Clove-Gilly-flowcrs, and it will caie 
you in ſuch an inſtant, as you cannot but 
admircs it is beyond all chings that evcr I 


uſed, and not of much coſt. Take hced-} 


that it be good Alkermes , tor there 1s 
much of deceit ulcd jt it, 
For 
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F m the Cramp in tho Legs. 


Take a lock of black-Thred , about 
half an ounce , and dip it in ſuch Oil as 
they greaze: Wool withal;- then'draw it 
through your hands very wcll that the 
0il maynot dfop from itz then vvind it 
about your Thighs, and tie it and keep 
iton day and night. Ecl-skins are alfo 
poot! to tie about the Thighs 3 but firſt 
they muſt be made gentle and catie. * 

And that which is as good as either 
of theſe, is to anoint the grieved parts 
vvith Oil of Spike'a vveck together. The 
ſame perfectly Cures a Crick inthe neck, 
intwo. or three times uſing. I like the 


latter beſt. // . 


To Cure a Scabbed-Head, and to kill the 
Lice. 

Take the yolks of fix hard Eggs, and 

bruiſe them well with a ſpoon 3 then put 

one pound of new-Butter to them that 


"vyas never faltcd 3 boil them together till 
I you tind it to be enough, which will be 


in an hours ſpace, upon a flow hre 3 let 
It look blackith when you take it oft the 
firc-z then- [train it and kcep it for your 
D 2 ule , 
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uſe; anoint the Head very well with it 
twice a day, and it will ſoon deſtroy both 
Scabs and Lice in a ſhort time, to much 
admiration. 


For Chilblanes on the Hana. 


S0 ſoon as you find your Fingers begin 
to itch, ſpread ſome Burgundy Pitch 
upon Leather, and Jay round about your 
Arms Ict the Plaiſtcrs be four-fingers 
bread, and Jay them tour-tingers above 
your hand, | 

They willſoon abate the itching, and | 


draw forth the humor where they lie, - 
not ſuffering it any more to tall into your 
hands. Wath your hands every day with 
right Venice Soap, aid that will help you * 
m the Curc. This is a very ccrtain Ke- 
medy to my knowledge. ' It allo Cureth 
fore hands that arc grackt and chopt with 
a ſharp humour, it you lay the Vlaittcrs 
roun: about the UPPCr-Part ot your Arm 
above the Elbow , and wa:h with tix 
{21nc Soap 


11t 
"th 
ch 
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To kill the Scurvy before you purge. 


Take of Scurvy-graſs,of Worm-wood 
and Sage, of cach balt a handiul, with a 
little Rue 5, put them into a pint of 
Whitewine , and lect them boil fottly till 
half be conſum'd , cloſe covercd 3 then 
ſtrain it, and put in as much Saffron as 
will well colour it. 

Divide this into three parts, and take 
every Morning onc; then take this Purge 
following, : 

Take frve Gallons of Ale, put into it- 
a quarter of a peck of Garden-Scurvy- 
graſs bruiſed, two great handfuls ot Sage, 
two ounces of Horſe-Radiſh-root ſcra- 


ped and ſliced very thin, Red-Dock-root 


lliced very thin two ounces , Annifeeds 
brniſed one ounce and an half, Liquoriſh 
ſcraped and ſliced thin four ounces, Sena 
two-ounces, Figs ſliced thin halt a pound, 
When your Alc hath done working, put 
1 all thcſe thinps and ſtop it upz when 1t 
hath been four days, then drink every 
Morning a pint, and again at four in the 
Aiter-noon, till you have drunk all the 
Ale, With this I have Cured many 
who were vcry bad. 
D 3 For 
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For a Squinacy, or other ſore Throat, 


Take the whiteſt dung of a Doy, 
which he hath dunged abroad in May, 
let it dry'in the Sun very well, and when 
you have occalion to uſe-it-, beat. it the 
and ſearce it, and give the Party thereof 
a flight ſpoonful in a Glaſs of White- 
wine 3 and mix ſome with Hony, and 
(pread it and Jay to the Throat : let the 
Plaiſter lic on ,, and take the other three 
Nights and it will Cure you. | 


For a Red-face. 
Every Night waſh your Face with 
_ this following ; Take Fumitory-watg 
half -a pint, a little lump,of ,Allom, and 
a little white Sugar-Candy.z with the 
juyce of one Lemmon ,, and. as. much 
common Brimſtone beaten tige as will. 
lycupon a halt Crown heaped. - Do not 
wipe 'your Face when you have waſhed 
it, but Ict it dry in. | 

Every Morning drink a Glaſs of old 
M2lago-Sack, and eat a little Toalt dip- 
ped therein. 

It will be very good for: you to Purge 
every Spring, it you hnd much heat in it, 
which you may know by a dry. hot hand. 
and inward heat. | 
16 
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he ſure to ſhift them ofcen , , tull tie 
Coar be drawn out. 


For a PI anne-S Ire, 


Take Figgs half a pound, and of Ho- 
ny as much z bext them together ex- 
treainly well 3 then ſpread ſome of it 
upon a Burdock-leaf, it you can have 
one, or elſe upon a linnen Cloth : drels it 
twice a day this will both brcak and 
neal it Uſe it till it be quite well. 


An excellent Medicine preſcribe4 by a 
Worthy Phyſician , again't the Plague 
and Peſtilence, 


Take of ſtrong White-wine Vinegar 
half a pint , of Spring-water one quar- 
icr of a Pint. mix them together , and 
put thereto one ounce of Venice-I rea- 
cle: Fake of this every Morning two 
[pconfuls,and anoint your Noltrils with a 
little Methridate 3 tor that will not ſuffer 
any Intection to paſs that way. 


D 5 
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To kill Worms which breed about the 
Waſh it often with Vincgar , Allom, 
and Brimſtone , till you tind they ate 
killed: and then uſe Pomatum cvery 
Night to finooth the skins 


For Childrens Scabbed-faces. 


Take Mallow-lcaves, and the leaves of 
Red-Dock.,ot each a like quantity; fhred 
them ſmall, and pur as much fallad Oil 
to them. as will juſt ſtand even with 
_ them 3 then boil them on a ſoft fre til 
- you hind the Herbs begin to be criſpy; 
then preſently take it of, and firain it 
eur aud keepit: Anoimt the Face with 
it twice ma day, and every time bctorc 
you dreſs it, wath off that you Jaid on hc- 
fore with Butter and Beer. This is very 
good to Heal and Cleanſe. 


For Cheſt-Worms, 


Take 4 quarter of a pint of New- 
Milk, and when it boils put in a piccc of 
Allom, and fir it about till you ſee that 
the. Milk be well turned , then take cut 
the Allom, and take off the Curd very 


clcan, , 
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dan, and give the Party the Clcer 
drink, to drink in the Morning failing: 
do ſo three Mornings together, and It 


w, will kill all the Worms 3 but then it will 

" be neceflary tor to purge them with thele 
things following $ 

Take a pound of Pruons , and ſtew 

them leiſurely in fair Water 3 and take 

. halt an ounce of Sena and tic 1t up in a 


' MW picce of Tiffany, with half an ounce of 
ed I Liquoriſh ſcraped and fliced-thin, and a 
il quarter of .an ounce of Anniſceds bruif- 

th WW «; Ict theſe ttew in the Pipkin with the 

NM © Proons till they are cnough 3 then every 

'3. © Morning faſting give four or tive, or 

it © more, of the Pruons, according to the 

h I Age of the Party 3 and alſo two or three 

rc I poontuls of . the Liquor : do fo: fo long 

= © 55 you ſee fitting, I have given this with 

y | very good ſucccls, 


A fine Julip for one in an Ague os, 


Feaver, 


P Take four ounces of French-Barley 
and waſh it well, then boil it in three 
quarts of Water till half be conſumed 3 
then ftrain the Barley from it, and put 
into the Water the juyce of two- Lem- 
mOogs, 
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mons, and as much white Sugar-Candy 
as will well ſweeten ic then put jn'two 
ounces of Sirrup of Violets , and nine 
theets of Leaf-Gold cut very ſmall, give 
the ſick Party of this three or four time 
in a day, four or tive ſpoonfuls at once; 
It is both cordial, and very pleaſant. 


| Think IT have ſaid enongh concern- 
ing thoſe things which . 1 have alrea- 
dy written in this little Book : I will 
now give you ſume Directions tor ſve 
ral forts of Work, which may pleaſure 
you in your Chambers and Cloſcts. 


And if any of 'you ſhall defire to be 
further informed than I can poſlibly di- 
rect in Writings or to conjirm themiclves 
in what they have already made Trial of, 
11 you plcaſc'togive your {elves the txou- 
ble as © come to me , 1 thall give you 
the beit aihitance } can in any of thok 
things which I protcts to teach, ad 
for a competent gratuitys 


That 1 judge tobefair on both fides, 
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I have ſet down every thing as plain 
3 Pan; and 1 know there are.miany 
F10 have done things very well by my 
Books only : but you may 1magine that 
if you did learn a little by tight of my 
doing, vou would do mu. Þh better 3 For 
it my Pen can teach you well, how much 
better would my Tongue and Hands do? 
The one to make an{wer to any Objection 
or 2ue:tionzthe other to order or to thape 
any thing, SO that-in my opinion youu 
would not loſe by having ſome perſonal 


 Acquiintance with me 3 neither would I 


will.ngly' loſe my time and labour in in- 
forming you; Theretore L beleech you 
Ict it be thus 3 


Be pleaſed to afford me ſome of your Monyz 
| Ana 


I will repay you with my pains and Skill, 
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Imprimis: To makes. Tranſparent Work, 


LI Oll all in Earth , and let your Pipkin 
4. be three quarts full of Ttinglaſs.ſuch 
45 you have at the Apothecaries, broken 
ato ſmall picces, and a {mall quantity of 
Gum-Dragon amongſt it 3 then hl it up 
with fair Water, and boil it till you hnd 
it be enough, which you may well know 
by dipping your Wyer therein 3 which 
inuft be ſhaped according to the L caves 
or Flowers you intend it for. Strain it 
whilc it 15 hot. 


Now for the COLOURS. 


Firſt, For Red. 


Take the ſhavings of Brazil-wood, 
and fil] your Pipkin half full with chem; 
then fill it up with Water, and put in a 
little Roch-Allom3 ſet it over. the hc, 
and when it boils (rain it out. This and 
Oil-Tartar makes a Purple : Donot mix 
it too hot tor that will ſpoil its 


For 
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For Sea-Green, 
ſake one ounce of Verdigreace , and 
2 pint of Whitewine, and ler it but julk 
boil together 3 then let it drop thorough 
1 double Brown-paper, and it will be a 
pertect Sea-Green. ' 


»,” 


For White. 
Take of the beſt Cerus, and diſſolve it 
in ſome of the beſt Tf nglaſs-liquor . and 

It is done: So muſt you mix all your 
Wars as you do uſe them, with {ome 
of that Liquor, and pur them into Gally- 
pots. - eg | 
For Tellowp, 

Tike Saffron and fie it ina Rag, and 
put it into ſome of your Liquor 3 to 
which you muti add GuimrArabick and 
Fair-water 3 twe parts of Gum, and one 


of Water : When yon uſethem, you muſt 


warm them , - and lay them on with a 
Pencil,on the wrong-hide of the Flowers. 


For Primroſe-Colour. 

Ycllow and White makes it very right: 
You may make it as Decp or as Pale as 
you will; ſome will do well a little 
Deeper than the other, 


Fleſh- 
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Fleſ:-Colour, 


Vermillion and White makes Fleſhs 
Colour. © 
Damask-Roſe Colour, 


Vermillioa , and Brazil. and Purple, 
and White makes the Damalck-Roſe 
Colour. 

Graſs-Green. 


The yellow addcd to the Sea-Green 
makes a perfect Grafs-Green, and very 
beautiful. 


Blew, 


You muſt put in ſome Smalt into your 


Liquor , and firain it very well 3 and 
when you will have it Pale , mixalittl: 
White with it. 


 Clove-Colour. 
Take good and boil as you do the 
Brazil. 
 Tauney. 
Mix the Clove-Colour and Red toges 
ther. 
To make the Puf{-work, 


Take two ounces of white Vellom cut 
a picccs , and itcep it in a pint aw a 
0 
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Blew. 

Take Indico and mix with the Spirit 
of Sack, and when your ſtains are tho- 
rough dry, rub them over with White- 
braad, and wipe it 'off again with a ſoft 
clean linnen Cloths 


4 miſt excellent Black-Dye for any Stuffs 
or Stockens. 

Take one, peck and halt, of black Al- 
der-Bark,and break. it mdiflerently ſmall; 
then feep it three days in $hree Pails 
full of water, and. you bave any ruſty 
Iron wy it with it 5 then boil it with a 
poand of green-Copperus, tor the fpace 
«> an hour and half if-you can get them, 
put alſo one ounce of Nut-galls beaten 
t0 boil with the reſt: then ſcum off all 
the Bark and let it boil up again 3 then 
fut your Stuff 1 which you mean to 
Dye, and ſtir it down altogether as near 
&you can, and kcep [tirring of 1t down 
{or 2 quarter of an hour 3 ' then take It 
wt and drain it, and Jet it halt-dry » then 
tit in again and do as bcetore; then 
kt 1t be quite dry, and when it 1s fo, 
wall it {0 Jong as it will b laze the Water, 
in dry it well. 

To 
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To make clean Glaſs-Windows, 


Firſt bruſh them with a Cobwebbing. 
Broom, then take ſome Spaniſh-Whiting 
and warm Water and waſh them all 6 
ver very well,and rub them every where; 
then waſh it off again with cold Water 
very well, and rub them with clean Raps 
till they are very dry. | 

Andi if you would paint the Wooden 
barrs of your Windows white or red, 
take Red-lead, or W hite-lcad, and grind 
it with a little Linſeed-O1], and then ly; 
it on with a Bruthz but firft - you mule 
ktthem be very clean : Do it over twice 
but let the trſt be dry before you lay on 
the ſecond, 


To make pretty Framzs for ſlight PiCturet k 
in Black, ozly, Y 


Cut Paſi-board plain, without form, 
but only long narrow pieccs about twoſf 
fingers breadth , and faſten thcm toge 
ther at the corners with a little Glew: 
then waſh them over with a Bruſh, with 

a little Lamb-black and Size mixed well 
main then preſently betore it _ 
CW 
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frew it all over with French-Froſt ,- of 
what Colour yeu pleaſe 3 then put on 
"me Shells with Bees-wax and Rotin 
nelted together hot. 


% 


1 make Frames for Pictures in work, of 
Satten, Stitch, and the like, 


Let 2 handſome plain Frame be made ' 
of Deal-wood,fit for your piece of Work; 
then bla:k it over as you did the other, 
ind Frolt it > then have in readineſs ſome 
Bones out of the Heads of Whitings, 
Froſted over firſt; do them over with a 
ather , with ſome Water wherein 

ceWGun-Arabick hath been ſteeped, and pur 
n your Frott, and let ſome be of one 
olour, and fore of another. Make 
bme little Flowers of f{everal Colours 
pon round picces of Cards, with ſmall 
utten-Iibbon, and faſten ſome Wier for 
ie ſtalks 3 get ſome Shells and ſome Mo- 
lher-Pear) 3 ſome Corral and ſome Am- 
&'; lome little kinds of Creatifres made 
1 Wax, as Frogs, and ſuch like 3 pieces 
| od Neck-Laces, and Pendants.with a 
tk Moſs. When you have got all your 
Wings ready, put on your Shells firtt in fe- 
ml Fancies with Beces-wax and Rolin, 


and 


Z 
oy 
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and. do-them-quick., and cruſh them on 
hard then put onthe Mother-peatl.,and 
then as you pleaſe the rett of the thi 

till you have put on all. It will lock 


like a Frame oft great price , but it will 


not coſt any grear matter. 
To adorn a Room with Prints, 


- Buy ot. your Prints. only Black and 
White, of forts what are good, andcut 
them. very exaGtly with-a ſmall pair: of 
Ciflers from the paper, -put thenr into 
a Book as you do: cut- them 3 then lt 
your Room be done with plain Deal, but 
Wainſcot tathion, and Jet it bc painted 
all over with White-lead and Linlzed- 
Ol, ground together, and ſonic little 
ſtreaks imitating Marble: then Jay you 
Prints upon a {mooth-board with ti 
wrong-fides upwards 3 then with a nite 
take forme Gum-Dragon, ſtceped well in 
tair watcr, ſpread them all over as thina 
you can,”and- itil] as you do them, tak 
them up with your knife, and {fo tar 


them into your hand, and clap thcm up-$ 


on the Wainſcot 3 but let it be dry firlts 
cloſe them well on with your fingers that 


they be not hollow in any place and 
obſcrve 


bl 
Ile 
hu 
{4 


Queen-like Cloſet. 7k 
ſerve to put them in proper places, or 
6 jt wil} be ridiculous3be ſure to put the 
hings flying above, and the walking and 
xeeping things below3 let the Houſes 
2nd Trees be ſet {enfibly , as alſo Water 
ith Shirs failing, as you put them on, 
obſerve that they have a relation one to 
another. 

If you employ your fancy well., you 
Mnay make tine ftories, which will be ve- 
y delighttul, and commendable 3 alfo 
Gardens and Forreſts, Landskips , or in- 
moFcecd any thing. you can 1magine 3 for 
Jeethcre is not-any to be namcd , but yon 
urfonay find. it in Prints, if you go to a Shop. 
edit is well ſtored , nor no Pencil can 
dM ſhadow more rarc than that will ſhew 
FW" makes a Room very. lightfome as well 
urs fine : as for thoſe in Colours I do not 
heWleem for this. purpoſe, for they look 
el Childiſhly, and too gay. | 
inf 1f you mean to make Stories, you mult 
25Fivy good ſtore of Figures 3 the colou- 
ke "td ones are good to put upon white 
nf Plates and Flower-pots for Cloſets. 


vl 


To 
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To dreſs up Glaſs-Plates . on which you 
mayl ay dry Sweet meats or Bitkets, 


Ty wy RD mad wu» 


Take your Glaſs-Plates, and lay th 
right-{ides downward upon a Tablc:then 
have in readineſs ſome coloured Prints 7 
tincly cut', and Jay them on with Gum, 
with their 'right-{ides to the wrong-ſjd> 
of th2 Platcsz then take ſome Spanith- 

W hiting.mixed with Sizc which is pure- 

ly cleer, let it be as Batter for a Pud-Il | 
ding 3 order it ſo that there may be no 6 
knots in it , but thac'it may be vayſa 
{mooth-3 then ſpread the fame all over 
upon the Prints ( not too thick ) and 
when they are very dry, wipe the right- 
fide clean, and fet them up in your Clo- 
{et to uſc at your pleaſure. 


Fine Hangings for Cloſets. 


Make ſome plain Net with Brown- 
thread, and a good round Pin ; {ct tne 
Pancs be as long and as broad as you 
think fit 3 when they are done. wa(h tnem 
and ſtarch them vcry ſtiff, and pull them 
out again't the tire till they arc quite dry, 
then put one of them into a Jong I cnt, 


and Kt it be very ftreight 3 then bave 
rc2dImc Z 


* 
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:eadineſs a Paper drawn with Leaves, or 
Howers and Leaves together, or any o- 
ther things you like 3 tack it at the cor - 
ners under the Net, and ſo flourith 1t ac- 
hf cording to the Paper. 
en | : 
nes 7 make Feathers of Woofted which do look, 
ml wry like natural Feathers, for the Cor- 
dll ners of Beds. 


re-M About four pounds of French-Woo- 
1d-W fied will ſerve your turn three pounds 
no « that colour your Bed is wrought with, 
yard one pound of White. 
ver Firlt, Buy three quarters-of a pound 
ind of Wier of {ixteen pence the pound 3 
nt-W burn it in the hre till it be red-hotz then 
1o-W© take it out and cool it, theti cut it' into 
pieces; twenty of them muſt be a yard 
long, and lixteen ſomething ſhorter, and 
twelve mult be but a quarter of a yard 
vn "gs or little morez double all theſc 
the | Yiers in the middle, and twitt them 
cou ghtly 3 then take your Wooſted and 
im {Pen it, and cut every skean twice z*then 
\em (mb it well with a Horn-Combs then 
ry, ({* it in whole locks as it is, in p.tces ar 
ut a quarter of 2 yard long, or {ome- 
ling lets, and coinb every one of them 3 
0 then 
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then take three Brown-threds , turn x 
large Stool the bottom upwards, and tie 
theſe Brown-threds from one foot of the 
Stool to the other very ſtreight 3 then 
take a long double Brown-thred in 4 
Needle, and then take one of your ſhort 
locks of Cruel, or Wooficd:; and caſt 0- 
ver your Threds which you have tied to 
the Stool 3 hang them even , then ſew 
them faſt to the tied ftring 3 which that 
you may the better do, be ſure to hold 
the ends of the Wooſted in one hand, 
and ſew with the other for if you do 
not ſew the ticd Thred fait in, your 
Feather will .not hold but come to pic- 
ces ; and One thing you muſt be fare of, 
that as you {ew them, - to clap another 
lock on before you have done that you 
bcgun,or cle there. will be gaps in your 
Feathers: In every Feather you mult put 
three locks of White ,. or more it you 
pleaſe 3 but not too. much in a Jock: | 
When you have thus ſewed them , then I | 
take your Wiers, faſten, a Necdle and 

double Brown=thred. to the bolt ena. ot 1 
it , and bcgin at one cnd of your Woo- 
ti. you have ſewn, and ſew the-Wier I t 
very taft ro itz you mult leave at theo-Y i 


ther nd 45 much Wier as mav he con- 
| » 2nicnt 


Queemnlike Clolet, 75 
venient to bind them up in a Plume, 
when you. have done them all: When 
vou have done thus, then take fome 
double white Wootted, and ſew over all 
that ſo thick ,, that nothing may be dil- 
covered that you have , done betore 3 
then cut the Feather from the ticd firimg, 
and lay it 'on your Lap, or a Table, and 
comb it z then take it by the ſtalk, and 
with a Bodkin part it 25 right in the 
midd!c as you ,canz then comb 1t up- 
wards, towards the tip, and you will 
quickly perccive it to look like a natural 
reathcr 3 then with your Ciflers cutit in 
ſhape, and then- comb it a little again : 
the little. ones of all muſt be made with 
Wootted not above halt a quarter of a 
yard long , for they are for the ſprigs 
which ſtand up in the middle, and there 
mult be three in every ſprig. The. 
wenty large Feathers are for every Cor- 
ner tive, and the other fixteen arc for 
every Corner tour. 

When you bind them up , firſt bind 
thoſe three rogether which are for the 
rip, and turn the right-lides inward 3 
then put on the tour with the right-lides 
inwards, and then the tive 3 and bind the 
Wicrs vcry tat. 


A 


K 2 Then 
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T hen put them into the Cups,and tw 
the Feathers quite back, and bow rhem 
down as you would have them be. 

I have given you as full a dircction 
as I can in writing 3 but you may ima- 
pine, that if you were with me but one 
hour, you would learn pcriectly. For 
theſe kind of Feathers I have taken ma- 
ny a pound. 

Some count it folly inme to declarefy 
many things, and rather with me to keep 
them {ccrerz but I am of that humour 

that 1 muſt and will impart all , what 
may. be beneficial to othersz For we are 
not born for our {clves alone. God made 
us to ſerve him , and to keep his Com- 
mandements 3 and I am ſure it .is part 
of 1ny duty to be kind to my Neighbour, 
and what is kindneſs more ſhewcd in, 
than by giving good Counſel , and 200d 
Inſtructions; and when we arc not ncar, 
then to expreſs our ſelves in Writings 
So do I do by you all, and do bcfcech. 
,0u to practice what I. dircct you to. 
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Him to ſave much work , and to make a 
ſuit of Chairs which be very noble. 
Let what Draught you pleaſe be drawn 

upon 2. Very —_ French-Canvas 3 then 

have your Chairs cut out as you would 

have thein, either of Camlet or Paragon 3 

put your Stuff into a Tent , and.rhen 

tack your Canvas ftrcight ypon itz fo 
work it in Croſ-ſtich,and take heed that 
you do not cleave the Threds of the 

Canvas in the working ,, nor work your 

Wooſted or Silk too full 3 and when you 

have done, cut your Canvas betwcen 

your L,caves and Flowers, and pluck out 


every Thred one by one, and there will 


be your Work very brave upon your 
Stuff, and will look very high 3 then 
form it about with what coloured Gimp 
you fancy beſt. 

And if you want skill to ſhadow, de- 
fire the Drawer to dirc& you wm the 
drawing of it 3 but_ then you mult get 
an T-mbroiderer to draw it, for no othcr 
6an direct youright 3 and you had better 
not work, then that which is ridiculous. 

This way ſaves the grounding,or cut- 
ting out to Embroidcr, and 1s much bct- 
ter and not common, therefore to be 
more cſtecmed. 

L2 Azg- 
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Another way for Chairs, 


Let your Drausht be drawn upon 
Stuff or Satten , what elſe you pleaſe, 
and work it witli: Wootted or Silk . or 
both together. which doth becter then 
Silk alone if it be upon Stuff 3 but if 
upon Silk : then Silk alone doth beſt; 


Work it in Satten-ſtich, and as, many 0- 


thr ſtiches as you know, or can devil; 
and when you bring off one ſhadow, 
take a bright one from another, and that 
wil mach quicken and enliven your work; 
for one ſhadow ſimply of; it felt looks 
very faint : Obſerve when you walk a- 
broad and find a dead Leaf,or beginning 
but to wither , how many ſhadows there 
is mixed together 3 alſo what Bark of 3 
Tree, what Fliec, Worm, or Snail do we 
admire but thoſe which are extraordina- 
ry tor their Colours: it is in thoſe things, 
and as much difference as is between a 
beautiful Lady and a Cinder Woman 
( the one hath lovclincſs to thcir dying 
hour, thc other are never comely ) thcrc 
are allo ſome Leaves which be of a pcr- 
tet Graſs-green , ſome Willow , foine 
Sca-preen, which arc in theinſclves very 
plcaſant, 
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pleaſant , and ſome of the dulleſt Co- 
ſours you muſt put in, and then your 
work will ſhew the more naturally ; and 
whatſoever you do, be ſure to let your 


7 ſhadow be very dark, for without a 
, dark (ſhadow. you can make no lively 
? Work. 

f Now for the folds of your Leaves or 


Flowers there mutt bz a place for ſtha- 
. BE dow, but that muſt be begun with a 
midling Colour. and fall very light, with 
ſome other ſhadow among thoſe you be- 
t | gin with 3 but be fure not to chooſe 
:: your Colours too near in ſuch a-cafe, but 
5 | 5kip a Colour , or ſometimes two , and 
- you will find it very tine work 3 when 
» | you have done one piece, form 1t about 
e I with a Back-ſtich, and let it be purcly 
wrought, and of ſuch a Colour, fad or 
light , as may agree with the Leaf or 
- | Hower yon work : Eet the Stalks of al] 
; | bcof one ſhadow, Hair-colour or Aſh- 
3 colour will ſuit with any thing. | 
n You muſt be fuxe to ſhadow your 
Stalks with Black, where you tind any 
co | part of any thing to lic over itz and in 
- | #1 dark places be fure to begin your ſha- 
dow vvith Black. 


E 4 This 
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This kind of Work I have wrought 
often upon Demities 3 and have wrought 
thereon with Woolted, Cruel, and Mc 
hair, in all ſorts of Stiches z all kinds of 
Shadows, and many fancies which were 
attcr my own fancy, not at all to imitate 
othersz for there is nothing which 1 
hate more, than to work as a Child doth 
atter a Sampler ; That brain that canin- 
vent nothing, is good for nothing 3 nor 
there is nothing which .1 more love than = 
[nvention. 

One Bed thus wrought, with Chairs 
belonging to it, is worth a hundred Gii- 
nics before the - Upholftcrer: comics to ff 
touch it 3 and may , if | it be clcanly 
wroug ht, be uſed fevcral ycars before it M1 
be waſhcd as hath becn proved. 

It will not be amiſs to give you ome 

_ directions for the wathing of it. | 

Firſt, Make a ſtrong ladder with Soap 
and good Water, reafonable warm 3 then 
Jay one of your Curtains. upon a Table, 
and with a Bruſh 2nd ſome of this lac- 
der, rub it very well all ovcr , and doo 
ii! chree Ladders arc ſpent; then pour on 
good fore of fair Watcr to Rinle it very 
well; then hang it to dry trom the vun, 
with the wrong-tide outward , and a It 
GI 
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drics, pluck it out and ſmooth-it,and-fold 
it up, and then hang it out again, and fo- 
» W Cotill it be quite dry: There is no Co- 

t WW lour but will hold, if you do waſh it af- 

e WW ter this manuer 3 but if you do rub the 

f Soap upon it, that will change the Co- 

lours. . 

h The beſt Lining for theſe Beds is 

n- WF changable-Sarſnet , or Ducape, for that 

or WU will agrce with any of your ſhadows, and 

an Wl itis as cheap as any thing. 


us To embroider Petty-coats , Bodices, 
J- or b-[ts. 
t0W When your Pattern is, drawn, form it 


ly I about with black Gimp. or other, which 
t Wl you do fancy beſt ; and hill the Leaves 
and under-parts of - the Flowers with 
ne WU Saxcn-ſtich, ſome dark and ſome lighttcr: 
JD ten tor the upper-parts, and f(ceds of 
ap Wl Flowers, It them be done with high- 
cn WF work, as Purplc-ſtich, and'fuch like, and 
Ic, WO {er your ſtalks be all alike with a great 
it Gunp twitted 4 your. Flowers may be of 
10 Fall manner of Shadows as you tancy 5 
on E and if you ſhadow them well, they will 
Ty Wok very naturally. Thus you may go 
ine,and with le(s colt than if you bought 
pod Lace, 
E 5 Þ::- 
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It 1s more commendable a great dea) 
to wear ones own Work , than to be 
made-hne yvith the Art of others; .and 
though one may be envied for - it, yt 
none can- have fo juſt a quarrel apainſt 
them, becauſe it 15 their Ingenuity 3 and 
belides at argucs. that Perſon not to hc 
iale, but. rather a good: Houſc-wiſe.. 
Any: tool 'miay be made tine with Coſt, 
but give me thoſe who-can be neat and 
nobly habited- with but a reaſonable 
charge. The World is-grown vcry tine 
of Iate years, but it is with fo much 
chaxge. (together: with fo 11] a phankhe 
{ome have in chooſing things) that they 
look' more like Stage-players than fit to 
comeinte any Church , or- Civil places: 
Some will plead Ignorance, not knowing, 
how to do thcle things , but that's a bare 
Excuſe 3 for-it- they know not already, 
they may leara: In.a Weeks time I dare 
undertake to- teach - any Tagenious Pcr- 
fon to Embroider any- of theſe things; 
thereforc- it any of you- have a defirc to 
Learn, I:-ſhallbe- willng te wait on you 
at-your Houſes, and to-teach-you and 
your Servants 3 and for my Work,what 
1 ſhall do, and for Teaching of you; T 
thall expect four ſhillings the day, and, T 
| | chops 
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hope, you vvill judge it reaſonable : for - 
you may imagine,that the mean while I 
am with you , I am wholly ſcqueſtred 
from all profits and benehts whicir 
might happen. Likewiſe it auy Gen- 
tewoman would learn to Preſerve-, it 
I ſhe plcale to give me forty thillings in - 
i I (and, ſhe ſhall have the liberty to come 
\& Þ 6 oft as {ne pleaſes, and bring her mate- 
Je MN rials with ber and at any time if there 
ne WM © any new thing to be learned , at any 
-\ W time, tor feven years, T will dircdt her, 
on Wl orgive her a Receipt, it at diſtance. 

ey | think it will not be amils it 1 give. 
to | jou lome direction what ltitches to put: 
&: MW into a Bed which is wrought only with 
ng. I 2c Colour , theretore obſcrve this tol- 
re MY owing: | 

ly, | Form-it all witha double Back-ſtitch, 
irc {and On the one lide of the Stalks work a 
-7- © broad  Gold-ſtitch ,, and bring it off by, 
5; Ml &grecs. with powdering,, hrft pretty big. 
ro MK itches. and ſo ſmaller and (tmaller; work. 
on Wthe veins of the leaves with Bread-ſticch, 
nd ICtain-ſfiitch, open Chain-ſtitch, and any 
nt Wothcr that you can think on, ordeviſe 3 
1 Fiten fprig them thick with ſeveral Fan. 
ces, and let the folds of your Leaves be: 
be thinneft work, and be ſure you puta 
ladovy under every fold: 
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If your leaves be great,let them bethe 
fuller of Work, or <clſ{e. you had as good 
do nothing; tor how will the Ground 
thew if the work be too thin. 

I faw a vety tine Bed once wrought 
in this manner following, : 

The Ground was an Aſh-colour Pa- 
Tagon, and'drawn all over vvith Clouds, 
tome of one ſort, ſome of another , and 
wrought to reſemble the Clouds of 
Nights ſome very dark , ſome lighter, 
and here and there between were Stars, 
made _vvith oyes, vvhich you mult bc 
ſure tohave them good, or clſc they vvil! 
change 3. elſe they vvill hold: 25 long as 
your other vvork will laſt. 

I have often been deſired to give ſome 
directions for Work in Print, and truly 1 
have ſodone as plain as I can: I hear- 
tily wiſh. T could infuſe all that I can do, 
into thoſe vvho are deſirous to learns it 
vyould do them good, and me no harm; 
for I: am {till}, and ſhall be all my litc- 
time improving my ſelf: and ſtill as 1 do 
purchale new.things, I ſhall impart them 
td you, 

| F ſhall now give you ſomethiug of 
Cookery, and ſuch as hath not yet bcen 
Printed. \ 
Imprt 
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Imprimis :. To pot Fowl to carry to Sex, 
or to keep tobe ſpent in your Houſe. 


" Ake a, good company of Duck and 
{ Mallard, pluck them, and draw 
them, and lay them ina Tub with a lit- 
tle Pepper and Salt for twenty four 
hours > then truls them and-roaft them 3 
ad when they are roſted Jet. them drain 
from their Gravy , for that: will make 
them corrupt 3 then-put them handſomly 
into a Pot, and take the Fat which came 
from themin the roaſting,and good liore. 
of Butter, and melt together ina pot.ſet 
into a Kettle.of boiling-water, put there- 
in good fore of Cloves: bruiſed a little, 
lome ſliced Nutmeg, Mace, Bay-leaves, 
and Salt, and let chem ſtew- inthe Butter 
1while 3 then while it is hot. pour it over 
your Fowls in the Pot , and: let the Pot 
be filled, fo that the Fowls may be. cove- 


Ted; then.lay a Txencherw upon them, 


and keep them. down. with a vveight-or- 
ſtone till they, ave cold 3 then-take of'\the-: 
lame kind of Spice which you did put. 
into your Butter, beat it very fine h and: 

trew. 
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ſtrew over it.and lay ſome Bay-leaves on 


the top; fo cover it up3 they will keep 
a good while, Drain your Fowl trom 


the Gravy twenty four hours before you 


put them into-your Pot. 


 A-very fine way to pot Neats-Tongues, 


Take the largeſt Neats-Tongues you 
can get, and Salt them very well; two 
days after pour away the bloody-Brine, 
and Salt them again, and let them lie in 
that Salt a Month; then take ſome Salt- 
Peter, and a little Roach-Allom beaten 
together, and rub them over with that, 
and Jet them-lie one. Week then boil 
them till they be render, with ſome Hay 
on the topot them, then take them out 


of. the Kettle;and pull off the sKkins 3 then | 


hang them up in a Chimney where Wood 
is burnt for tour daics and nights :, then 
melt ſome Butter with Spice, as you do 
for-the Potted-fowl, and put your 
Tongues in a Pot, and pour that over 
them and when they have been Potted 


one' Month, take out one; and eat it with 
Muſtard and'Sugar or Muſtard alone. 
Theſe will l6ok-yery red,” an} cat plca- 


= Tg. " 
——— 


fantly. - 
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To boil B:ef or Mutton to eat  ſgvourly.. 


Take any piece of good Beef, and ſet 
it on the fire with as much water as will 
cover it put in ſuch a quantity of Salt 
3 you think fit 3 Jet it boil, and ſcim it 
very well 3 then put.m a little whole 
Pepper, Lemmon-pill, a blade or two 
of oy ſme fliced” Nutmeg , a few 
Cloves, and a little. Time and Winter- 
&vory; ſo let them ſtew together cloſe: 
covered upon a flow-fire till your Meat 
begin to be tenders then put m good ſtore. 
of Herbs, as Periley , Spinage, Lettice, 
Chervil, Radiſh-tops, Sorre],. or any 0-- 
ther Herb you love: and when the Herbs 
ae boiled; and the Meat choroughly ten- 
der, put ſome fliced Bread.into the bot-- 
tom of the Diſh, and lay-your Megt. on 
It, then pour your Broth thereon, and 
ſerve it to the Table; One drop of this 
Broth will be better than twenty which 
made the plain way. 

It they vvho are to cat it do love O- 
nion or Shelot, it willdo. ach well to-put: 
fomc ig... | 


To 
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To' Boil, or.rather to Stew a Leg of Vea) 
| a very ſavory Diſh. 


Take a large white Leg of Vea), and 
ſtuff it with ſome fat Bacon and Sag 
ſhred ſmall together , with a little Sag; 
and Nutmeg ; cover it with Water, put 
in ſome Salt. let it boil, and ſcim it well; 
then put in ſome {weet Herbs, and ſome 
Spice, ſuch as you love , and let it bal 
leifurely cloſe covered 3 then when you 
find that theK nucklc begins to be tender, 
put in a pound cf Saufages. cut one by 
one, -and let them ſicw with it tor 4 
whilez when you tind it is enough , put 
ina pleceof freſh Butter, and-ſerve. it in 
with the Broth upon ſliced Bread. , 'am 
lay the Saufages.on the top : Garniſh the 


Diſh with Collops of Bacon and Sai-M.... 


lages. © 
| To fry Clary the beſt way. . 


Take the Yolks and White of Egs 


beaten! together very well; then put a. 


lietle' grated Nutmeg, arid beaten Cinni- 
mon therein 3. then having your. Buttcr 
very hot in the Frying-pan , take a Let 
bythe fialk end and dip it therein, ry 
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ly it into the Pan, and fo another as faſt 
3s you can, till your Pan be full; fry 
them brown with a very quick fire, and 
ferve thera with @ little: Butter : For- 
(W:crnoc alittle: Sale amongſt your Eggs 
t Wiwhcn you beat them. 


" i areſc a Legg of Mutton »@ very ſavory 


ih 


Boil. your Mutton 'in Water and Salt 
for the ſpace of 'an hour 3 then cut it .n 
thin ſlices, and put it into a Diſh over a 
Chaffing-diſh of Coals, without any Li- 
quor, and in a little time you, will find 
tne Gravy will be Liquor enough 3 then 
put_in a little Salt , and a little grated 
Nutmeg, one Onion , or two or three 
Nelots fliced, a ſprig of Time, and 
Wintcr-ſavory ,, and one Anchovy 3 let, 
It ſtew between two Diſhes till it be al- 
moſt enough 3 then put in a piece of freſh 
Luttcr, and when it hath ſtewed a little 

ongcr, take it up and ſerve it_in:; Gar- 

mh your Diſh with pickled Barberries, 
{1d pickled Oylters. 


To 
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To flew Muſcles, or Cockles. 


Take any of them,and waſh them ve- 
ry well, and put them into boiling Wa- 
ter and Salt , and Jet them boil till they 
gape 3 then take them up, and take them 
out of their ſhells, and put them intoa 
Diſh over a Chafhing-diſh of Coals with 
a little Whitewine , a blade or two df 
Mace, and a little Nutmeg and whole 
Pepper 3 let them ſtew a while; then 
put in a piece of .Butter and ſhake them Iſ 
together 3 then put your Fiſh into a hot 
Diſh, and take the yolks of two or three 
Eges well beaten, and thicken the Sauce. 
vvith them over the firez you mult let 
them be but a little time over the fire, 
_ and ftir it vvell for fear jt turn. Garth 

your Diſh vvith Periley, Salt, and pickled 
Barbcrrics. | 


To ſtew Parſnips : A good Diſh, 


Boil the tendereſt Parſnips very well, 
then ſcrape them very clean,and cut them 
in two, and then lit them in hall 3 pu 
them in a Diſh vvich ſome Whitevving 


vvhole Mace, grated Nutmeg,and a _ 
alt; 
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Ult; vyhen they have ſtewed cloſe co- 
vered one hour, then put in ſome pieces . 
of Marrow , and a little Sfigar 3 then 
few them very yvell, and a little before 
you take them up, put ina little Butter, 
ind ſhake them vvell together, and ſerve 


them in. Garniſh your Diſh vvith thin 


lices of boiled Parſnip, and fine Sugar 
beaten and f{earced:- | 


To make 4 g10d Pye of Beefe 


| Take of the tendereſt piece of Beef, 


and cut it in thin ſlices, and beat it very 
rel vyith a Rouling-pin, and lay it ina 
Ittle quantity, of Claret-vvine all-night, 
with a little grated Nutmeg, and crack- 
6 Pepper 3 in the Morning make your 
Pye, and lay ſome Butter in the bottom 3 
thn lay in your Meat, but tirlt Salt it a 
ittle z then lay ſome more Butter on the 
top, and pour in that Wine in vvhich it 
ay, and fo cloſe it up, and let it Bake 
iree hours, or more : So ſerve it in 


aot, 


To 
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To dreſs red Beet-Roots, 


Waſh them and boil them very wel, 
ſlice them m round ſlices:, and cat themiWi 
with Butter, Vinegar and Salt; andy 
may if you pleaſe eat them cold with 
Oyl, and Vinegar and Salt 3 it is aver 
pleaſant Sallad. 


To make a good Pidgeon Pye. 


Pluck.your Pidgeons very wel! ; the 
cut them in halves , waſh them anddr 
them cleanſe their Livers and Girrare 
alſo, and let them go with them 3 feale 
them with Pepper, Salt , and Nuttneg 
When your Pye is raiſed , lay in ſome 
. Butter in the bottom , then lay in yo 
Pidgeons, with the cut-fide downward: 
and then the Yolks of hard Eggs, and 
little Time ſtripped from the Stalls; the 
lay on ſome morc Butter on the top, and 
put-in a glaſs-fullof Claret-wine: $0 lid 
your Pye, and let it bake one Hour. 
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Fo bojl a Cack,, and to make good Broth 


with him. 


Pluck and draw your Fowl,waſh him 
ry vvell, and bruiſe his Leggs 3 boil 
Win in 2 little Water and Salt for one 
our ; then add ſome Water wherein 
utton hath been boiled , and put in a 
uarter of a pound of French-Barley.or 
ice, which you pleaſe, with ſome Time, 
Winter-favory,and a little Lemmon-pill,. - , 
| little large Mace and fliced Nutmeg, 
ith a Clove or tWO. 
When it is clean ſcummed, let it only 
Mw till it be enough 3 then take up the 
xk for a while, and botl the Broth 
ery.well > then put him in again and 
eat him throughly 3 then ſerve 1t to the 
able, and garniſh your diſh with Lem- 
bon and Barberries: 
Be ure to truſs your Fowl handſomly. 
- Diſh 1s very good for Weak Peo- 
le, 
To boil a Fore-Loyn of Pork,, with 


good Sauce to it. 


Let your Pork be reaſonably well 
pitcd, and boil it very well 3 then have 
Wrcadincſs a good quantity of Sorrel 
{tripped 
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{tripped from the Stalks, and beaten in x 
Mortar as tine as potlible you can , then 
put in a few Crumbs of Bread, the yolk 
of hard Eggs , vvith a little Muliard, 
and a little Salt : and, ſo; ſerve in your. 
Pork.vvith this Sauce, and garniſh your 
Diſh vvith Perſley, © or any. other Green 
Leaves. | | 

To ſtew Rabbits. 


When they are flea'd cut them inpie- 
ces, and put them into a [Pot vvith as 
much Water as vvill vycll cover +them; 
put in ſome Salt and let them boil , and 
{cum them vvell, then put in a taggot 0 
Sweet-herbs, and Ict them ſicvv cloſe 
covered; then pill a good quantity 0 
great Onions, and boil them in {everal 
Waters till they be. tender 3 put them 
alſo into the Pot vyith your, Rabbits, 
and let them ſtevv till the Rabbits be 
very tender : a little before you take rhen 
up, put in a good quantity of frcth But 
ter, and a little Vinegar , and fiir it abouty 
very vvell; and then Dith them tor theſin 
Table, and garniſh your Diſh vvith Of 
nion, Salt, and green Leavcs. 


'l 


18 
3h 
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To boil, Green-Peaſe. 


When they are ſheal'd put them into 
along Gally-pot, and ſet. it into a Pot of 
Gcthing-vvater, ,.and 'cover_the Gally- 

t very vvell, and m a ſhort; time you 
Wrvill find the Peaſe to be tine and tender; 
then put them out to a Dith,and ſtrew 
fme Salt upon them , and put ina good 
quantity of Butter , and ſo ſhake them 
well bervuveen, tvvo Diſhes 3 then put 
them into a hot Diſh, and ſerve them to 
the Table. _1f they vvho are to eat them 
do love Sparemint, put in a ſprigg into 
the Pot vvith them. 

Theſe are far more pleaſant and ſvveetr, 
then thoſe vvhich are boiled in Water. 


To preſerve Green-Peaſe a while. 


When they are ſheaPd and pickt, put 
bem into a long Gally-pot , and take 
me Butter , and cover them vvith ir, 
neind cloſe it down upon them vvith your 
land ; your Butter muſt not be melted 
at cold z then cover your Pot very vvell 


&ud (ct it in a cool place. 


To 
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To dreſs Old Beans. 


Lay them in Water one Night; then 
put them into cold Water, and ſet them 
over the fire, and' let them keat by de-N 
grees 3 and when they/are hot, let them 
boil apace, ' and with them a piece of 
Bacon, and fome Perfley 3 when they are 
very tender take them up, and drainf 
them well from the Water; pour ſome 
Butter melted very thick over them, andii 
Jay Bacon -on- each fide of them, andÞ}. 
ſcrve them ro the Table. 


To dreſs Old French-Beans. 


Water them as you do the other Old 
Beans, and boil them after the ſame man-' 
ner, but no Bacon with them, and when 
they are enough, take them up, and drain 
them well from the Water 3 ſtrew fome 
Salt and grated Nutmeg on then, andi 
Butter them well. 


| To ſtew Beef, 4 very fine _ 7s 


hen © Slice your Beef in thin flices, and put 
em{ it into a'long Gally-pot, with a ſliced O- 
de- I -nion, ſome Pepper, and Tome Salt, and 
emÞ fect Herbs, with a little Perſley 3 cover 
> of ſs the Pot cloſe, and ſet it ina Kettle of 
are} ſeething water 3 fo let it be ten or twelve 
ain} hours , and put in a little Clarret Wine 
mcyx allo. | 
md Let the fire be well tended under the 'S 
dF Kettle, and you will find a dainty Diſh 
© $0 | 
Your meat muſt be reaſonable Fat': 
Srve it to the Table upon lippets of 
Whitc-bread. | 


Md 
an- 
1en : 
os Take a hne fat Calves-Head, and 
mey cleanſe it wellz boil it with Water and 
nd} 94/t till it *be very tender ; then take it 
trom the Bones and mince it very ſmall; 
thento a/pouind of this Meat , take one 
pound of Currans , waſhed and picked 
very well, one pound of Raiſvas of the 
dun, a little Salt, ſome Nutmeg, Cloves, 
Mace, and Cinnamon beaten tine, a little 
F White- 


To make n.zre Pyes of 'a Calves-Fl:zad. © 
| { 


'To 
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Whitewine, and A little Lemmon-pij 
ſhred ſmall, with a little Sugar, and the 
yolks bf four hard Eggs 3 having your 
Pye 1cady raiſed lay Butter in the bot- 
fom3 then put in your minc*d Meat, 
and on the top of it Jay ſome picces of 
Marrow , and ſome Dates cut in thin 
Nices, then lay Butter over that, and lid 
it and bake it; and when it is baked, 
cut opcn the Lid, and put in a little 
Whitewine, Butter and Sugar. . This js 
a vcry good Pye, and may be catcn hot 
or cold. OE 


To make a Pudding of cold Meat, 


Take any pieces of cold Mcat, which 
is not ht to come to the Table any more, 


.as Veal, Mutton, Lamb,Capon, Chicken, 


Rabbit, or the likez mince either of 
thcle very ſmall, and put. forme Milk to. 
it, and the yolks and whitcs of Eggs, 
with ſome bcatcn Spice and Salt , and a 


Jictle Sugar 3_-make it up with a little 


Flower, fo .that you may wrap it 1n a 
picce of .thin Paſte 3 put 1t ing bouling 
watcr, and Ict it boil rwo or three hours 
then take jt up and put it into a Diſh,and 
{o cut it in Nliccs , 4nd Butter it 3 firew 
Sugar 


-, 
wo\ 
D7;: 
% 
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Sugar on yotrr Diſh and ſerve it in. This 
may be called The good Houſ-wives P44- 
dings. ON 
They are fools who cannot tefl what 
to do with ſcraps of Meat : ( Are they 


any worſe than the reſt?) Tt any be'tco 


Fac, ct them try it up for Suer, el{: make 
a Florentine or: Pudding with itz and 
ſo uſed , you may bring it (if occation 
were) before a Great Perſon. It is an 
calie matter here for any that hath Mo- 
ny, it they have nothing but cold*- Meat 
in the Houſe, to-go to the Market and 
buy a Joynt of Meat : But, I pray, wat 
do they tn other Countries, where thcy 
have not ſuch pknty ? Do they not live 
upon green Herbs, Plants and Roots , as 
much as any kind of Meat? And who are 
{o weak as our Engliſh People ? tor they 
cat fo much of Meat, that they diſtem- 
per themſelves with it : whereas it they 
did eat Herbs, Roots and Plants more . 
freely, it would be better for them, 
Obſerve the Diet of the French, Italian, 
Dutch Spaniards, Portugals, or any other 
Nation 3 they make good ſavory Meat, 
and do not ſpend half ſo much Meat 
as WE do yet, who fo firong as they ? 
you ſhall hardly ever ſee a Crooked 
F 2 Perſon 
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perſon among a thouſand of them , nox 
weak ey*'d, ſo far as to give blemiſhto 
them; and I.do impute that to their 
Diet partly : And that they do not Coat 
their Children too ſoon , when they are 
young, but keep them long in their 
Blanketsz that prevents the Rickets, and 
many other Diſtempers : but our proud 
Nurſes here muſt be humour'd, altfough 
it be to the ruine of a Child ; but it there 
wcre none would humour them more 
than I, they, would be mute. Let them 
look well to a Child , and keep it {weet 
and clcan, and then it they have their 
Wages duly paid them , they have no 

reaſon to find fault: If the Child donot 
_ goo tineas they would haveit,- it will 
be the Parents ſhame, not theirs. It is 
| better to let a Child , or ones felt go 
plain, than to run in Debt for fine 
Cloaths. They that will heed what I 
ſay, I bdlieve it will do no harm , but 
a great deal of good, for they will hnd 
it true what I ſay. - 


Did I not ſee © what fools we are 


m2de , here in England , both by our 
Nurtcs aud Servants, and what deftru- 
ion there is made in many Houſes, I 
ſhould not ſpcak 3 but really there 15 in 

ſome 


r 
) 
1 
t 
. 
| 
| 
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{ome Houſes, I know, ſo much Waſte , 
45 that it is a great ſhame and diſcredit 
to thoſe who guide the Family and if 
they would look a little more into their 
Afﬀairs, they would be more careful for 
the fucure. 

Theretore all you who are Miſtreſſes 
of Familics, look narrowly to your Ser- 
vants, and let them not {ſpoil or walic 
your Goods for which you muſt take 
pains and care: Be watchful that they 
do not fit up beyond their uſual time , 


Juncketing, and making their Friends 


welcome (as they call them) with your 
Goods; while you are aſleep, and think - 
no harm of thern. Suffer not your Chil-" 
dren to go too frequently abroad with 
Srvants, leaſt it cauſe ſuch an 01921101 
as you ſhall pay dearly. for the Keguii To 
tal. 

If you ſee your Servant go beyond 
what you think the Wages you allow 
her will well maintain , and to lay up 
ſomewhat in caſe of Sickneſs, or being 
out of Service , you ought to Queſtion 


E hcr, or him 3 for cither they muſt run 11 


D: br, or Cheat you,*or take ſome 1ll 
Courſe to maintain their pride and folly 


and then of neceſſity diſcredit mult follow: 
F. - TY On 
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On the other ſidez If you find a Ser- 
vant to be Civil, neat, cleanly, and care- i, 
til to pleaſe, I do adviſe ſuch a Servant 

may be cheriſhed and encouraged , not il z 
only by good Words, but good Gitts 
alſo, for ſuch a Servant cannot be too I | 
highly prized : yet too much of Fami- 


larity I donot hold with, for.that will 
breed much Contempt. Reep your di- ſy 
ſtance as you being her Superiour , and, Y, 
thew your love nd tavour in, what may 


benctit hcr. , 
Trult not a Servant too much with Þl ; 
Secrets which concern your Credit , or 
your Livelyhood, leaft'you thereby en- 
i]2ve your felt to them for I have ſeen 
very fad effects . from. ſuch conhidings.. 
You may make the Meſſengers. for to 
-:rry Letters, bur do not truſt them to be 
your Counfellours. | 
If any Servant, who hath performed Ip 
her Duty to you,. do.ask your advice in 
Marriage, give her the beſt Counſel you F;, 
can, and alſo beſtow ſomewhat towards 
the forwarding of it : If you probably 
think ſhe may be happy , Ict the Man 
who ſhe hath an inclination to , know 
that you have a Kindneſs for her, and 
that you will ſhew taem. all the Fayour 
\ Ou 
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you can 3 if they will endeavour honeſtly 
to livein the World. 

CY If your ability will reach to it , be 
tf kind to them upon. their” Wedding-day : ; 
's Jl cither to. give them their Meat ,, or at. 
O F led wiſe, to give them ſomewhat to- 
i- Y wards their Charges: And when ſhe is- 
1 zone from you, afford her your aſſiſtance - 
© | when ſhe ftands in need ,, and\ grace her. 
dE with your Company when it 15 requi- 
Y Bred ; for then her Husband will be apt 
.. tobe the more kind to her,and will have 
h F a awtul reverencefor YOU. . 


T2” th 4 "Fo Nurſes, m_ 


| If you Kd! an ill one take your Chill 
may, and own her no more. . Let your. 
© fence be her ſorrow ,, and her ſhame; 
\eport not*ill . of. her, leaſt it be her 
Ruine 3, neither Commend her, lealt you 
" Frnine your own Credit. It is better to. 
be ſilent, and let others tind her out,then 
for you to accuſe her : It is cnough, that 
] Fjou have taken your Child away. 
It you tind a good and faithful Nurſe, 
* GE who hath done her duty to you in 
the care for the Child, cerih her, nou- 
ni; her , and never think a; ny thing t05: 
| FS muck 
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much that you can do for her-, without 
prejudice to your {clf; It ſhe hath been 
carctul of the Childs Cloaths, give her 
what you can well ſpare of. them for hes 
own Child, or .dlſe give her-the.. worth 
of thern to lay out her elf 3 and as Youy 
Child gr6ws up, teach it. to love the 
Nurſc,and infuſe thoſe Principles into. it, 
that when you are dcad and gone, your 
Child may ſtill, remember ber with 
peYpciaual Kindncis.,,, This, 15:.1mw own 
111nd {1 ywould have my Childicg doo, 
and therefore I commend theſe Directi» 
ons toothers.' ht 8h 
For Preſcrving I .have bcfore given 
you very many Receipts, and of the ve- 
ry beſt, tor all manner of "things 3, thexe- 
fore you muſt not expect that I ſhall 
fay much as to that Art; yet ſome things 
therc be which you have not , as follow- 
eth; and a mixture of things , ſuch as 


commeth into my mind , that. I have 


not yet written. 


Impri- 
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Imprimis : To maks very fine Bicket. 


if Ake one pound of the yolks of hard 
Eggs, onc pound of the hneft Su- 
gar beaten and ſearced, two ounces of 


candid Tringo-root , one -ounce of can- 


did Cittrou-pill , the whites of two 
Eggs well beaten, one quarter of an 
ounce of Cinnamon beaten tine , one 
Nutmeg grated, half a quartcr of an 
ounce of beaten Ginger z beat all- cheſe 
ina Mortar toa Pallte, with a little Sack, 
and one grain of Ambher-greaſez then 
mould it up with ſearced Sugar 3 make it 
into little Cakes, according to your fan- 
cy, and lay them upon Water ſheets,up- 
on a Tin-plate, .and bake them after 
Bread is drawn. -.: 


Another ſort of Bicket. 


Take half a pound of Naples-Bisket, 
mix them with a little Sack , when you 
ave 1liced them thin, and let them lye 
in ſoak in it; then take half a pound of 
{weet Almonds blanched in cold Water, 
F5 and 
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and beaten to.a Paſte with a little fair 
Water, to keep them from oyling 3 then 
beat that Paſte with the Naples Bisket 
and the Yolks of three Eggs , and the 
Whites of one: when you have mixed 
them , . then.put in three quarters of a 
pound of ſearced Sugar, a little juyceof 
Lemmon, and one grain of Amber- 
greace 5 of what Spice you like , you 
may. put in a._little - beaten and fcar- 
cod... - | 

W.hen theſe arc well -incorporated, 
take them out of the Mortar,and mould 
it up with ſcarccd Sugar, upon a ſmooth 
Board, and make it .iniq what form you 
plcaſe 3 bake them upon Watcr- ſheets on 
tn Plates after - Brown-bread 1s drawn: 


d0 not take them from the Plates. till 


_ they are cold enough, | 


Te mke'S irrop of Violets. 


| Pick your. Violets very clean, and bcag. 


themavcll in a Mortar; then ſtrajn them, 
and to. one Pint of. the juyce take one 
quarter of a pint of Spring-water 3 put 
it.into the Mortar with the ſtamped Vio- 


- 1&&-which .you hays ſtrained , fiamp 
them 
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Qucen like Cloſet, 107 
them” together a while 4; and ſtrain the 
Water, well from them., > and q11x them 
he MY with your other jayces- then put it into 
«| along Gally-pot , and to each pint of 
* 1 Juyce put in one pound of double Re- 
of ff fined Sugar let it ſtand. cloſe covered 
x. for the ſpace of twelve hours; then put. . 
ou MY ina little, quantity, of Juyce of Lemmon, 
ir- I fiat will make it look purely; tranſpar 

rent 3 then ſet your Gally-pot into a 
d, MI Kettle of ſcething-water -covercd , till - 
1d © you hind it tobe thick enough 5 then ſet 
th it by till it is cold, and. then put ic 
on NY wp. 


pos Sirrop of Roſes ; a gaod way. - . 


Fill.a great Stone-pot with. Damask- 

Roſe leaves, as hard as you can thruſt it 3 

ihen fill it up with Damask-Roſc water ., 

and cover it, with Stone or Glaſs., and 

a6 © {ct it into a Kettleof boiling. Water, till 
n, | you find that the. Roſe-water be very 
we!ll colouxed , which may be about 

four hours 3 then, firain it out hard, 

and put. the Liquor into..a , Gally-pot, 

and to eyery pint of -it , put two 

pounds of. Sugar 3 then cover the _= 
3n 


4 


108. A Supplement to the 
and ſet-jt into a Kettle of ſeething Wa-. iſ | 
ter, and let jt - (tand- till it be a thick Sir- Il | 
rup: when it- is cold put-it-up and keep Il « 
it tor your uſe's it-will worke very kind-. 
ly, and very effectually. | 


The beſt way to preſerve F Fes. 


Wet - the- Sugar, for. 'them/ with the. 
jayce of ſome of the fame Fruit, inſtead 
of Water, and that will give a full and 
lively taſte, aud they will keep the better: 
The worlt of your- Fruit. will ſerve for 
thats; 4» oN ; 

Be pleaſed to obſerve my. former 


_ ' _ _ O— D.C © 


Books for the ordering of all Fruits in 
the Preſerving, only do.not put tn Roſc- 
water ſo generally, as is {ct down, be-. 
cauſe it is not {ſo much uſed as formerly, 
unleſs jn .Cordial things, or fome, other 
particular things 3 thcrefore where it is 
liked uſe it, or elſe not, for we have new 
Modes for Eating and Drinking,/as well 
as for Apparel: One cannot ſo ſtrictly 
| ſet down anything, but that in the ma- 
king of Sauce, drefling of Meat,,. with 
Seaſoning, Preſerving ſeveral things, and 
the; like, there mutt be a judgment in 
thoſe who order them, to leave out , or. 
(0 
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toadd , or elſe they, will pleaſe but a 


few pallets 3 for ſome do hate the taſte 
of what- others do extreamly love. .: 


To make very fine Jelly-for a weak; ſtomach. 


Take Calves-Feet, or Sheeps-Trotters 
d:avly.drefſed ,, and ſplit them in halt 
1M put them into a. Pipkin,, with, as much 
dB Whitewine as will cover them, put. in a 
d WW little Salt, make it. boil, and ſcam it 
-: MW well; then put in a blade or two of 
x wiole Mace, with a' fprig or. two-;of 
0 Time, and a little Lemmon-pill, put in 
2 © 4 few- Dates fliced. very:thinz cover, it 
n I clote, and let it boil leiſurely till the Feet 
> © be very tender 3 then take themup, and 
-- © cat them it you pleaſe; and take the 
y, Y Liquor and-ſirainit, and to a quart of it 
-r | put in the juyce of oue Lemmon, and as 
is MW much fine Sugar. as will well (weetew it, 
wv. and ſet it over the hre till the Sugar, be 
!1 © throughly melted 3 then keep -it in a 
y I Gally-pot,and. give the Party of itthree 
- © or four times in a day, as much as they 
h ll pleaſe to'take 3 it you like it , you, ma 
d I patin a lictle. Ambergreace and Roſe. 
n {© water 3 the one is-plealing and good, fox 
2 weak itomaci:, che other-fos the Brain. 
| Amber- 


\ 
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Amber-greace i is good for the Head ( if 
inwardly taken ) but it is not good to 
{mell to, becauſe it will raiſe fumes to 
the head: Yet obſerve this, I once did 
ask a Phyſician concerning Musk and 
Ambergreace, Why the ſmell of either 
of them did offend, fo much ? He An- 
ſwered 'me thus 3' © The reaſon ( faith 
* he) why either of them are ſo offen- 
© five, is , becauſe they ſinel] but a little, 

* and do only Jiſturb 3 but it they go 

© into a Shop where ſtore is, and ſmell to 
* divers pounds of 'it , they will find it 

F'rather a purge downward, than a raiſer 

© of Fumes to the H ad, | | 


To C andy White Sugar \ excellent yur 
, for any Congh or. Cold, 


| Fake two pounds 'of the beſt pow- 

aerea: Sugar, and. put it in,a Diſh to dry 
very well in a warm Oven; then _ 
it fine and ſcarce it 3 mix with this quan- 
tity, one ounce of. the beſt prepared 
Amber ; mingle them | very well toge- 
ther, and'put* them into a Preſerving- 
Pan, with one: pint 'of Fair-water 3 melt 
itover a gentle tire , * and when it boils,: 
pVL. 


Queen-like Cloſet. 121 


put in the White of 'aw Egg to clarific 
it; then ſcum..it very-well ,; and when 
0 I you perccive it to be as clearias Chry- 
0 4), then let-it ſtand in the Pan Until 
it be cold, covered very clofe : then take 
r 


fair Running-water about two quarts”, 

and one ounce. of the cleareſt Roch- 

- | Allom beaten to powder , mix them. 
1 WF together , and let. them {and twenty 
* four hours : When Vou have lo done, 
| take an Earthen-Veſſel, or Pot, and 
o | ſome few Nicks of the whiteſt fappy- 
0 Ef firr, ſplintered-from-un-wrought Deal, 
© aid place your ſticks as you do-in a 
| Bcc-Hive; crols . every: way , fet- this 
= Pot over a few Embers. empty; then . 
mix your Sugar and your Water in your 

| I} Preſerving-Pan, ſetting them upon the 
hicz and 1o. ſoon as: you. perceive the 
Sugay t0:link, then pour: out the Wa- 

,\ having .a- Cullender :53. pour your 

7 NE into. the. ſaid » Pot: very gently . 
/ | chrough the Cullender.,'' and-- it - will 
t WF Candy preſently” in ſquare forms, and 
, my which falleth to the bottom will 
1 i bc as good as;the: relt, though perhaps 
" I notaltogether ſoclear 'of colour 3 as ſoon 
as you have. poured in all«your -Sugar, 
which will zope like . Hony 3 then-ttop 
your. 


112 A Dtipplement to the 
your Pct. very cloſe , and-let- the Pot 
ſtand in a Veſſel of cold water four 
daies very well luted; they uſually break 
the Pot when they take the Candy; then 
break it off the ſticks, and keep it in a 
Box in ſome dry place. 


A moſt rare Receipt for the Seurvy ; fur 
old Catarrhs or kheums ; or for a 
Conſumption, 


Take a good quantity of Scurvy-grats, 
and. beat it, and ſtrain it: take the juyce 
thereof and ſet it over the fre till it bc 


hot,but let it not boil; ſo ſoon as you ſe 


a thick ſcumariſe, take it off, and ſtrain 
it through a linnen Cloth , but never 
preſs tt between your tingers as ſoon as 
the ſcum is thrown away, thenſet it over 
the hre again ,. and take claritied Hony 


three ounces, Butter clarified with three 


Cloves of Garlick one ounce, Anniſceds 
| half an ounce, Ennulacampane halt an 


ounce. Liquoriſh half an ounce, pow- - 


_ dered very fine, and fearced through a 
lawn Sieve, - Saffron one dram fhnely 
beaten, White Sugar-Candy hnely beat- 


cn one Ounce 3. mix: all theſe powders - 
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very well together , and firew 'them 
carefully into the aforeſaid Juyce',, with 
thecJarified Butter and Haony), 1 and keep 
it continually ſtirring till you have:1ucor- 
porated it fully over the hre 3 then take 
it from the fire , and keep it Qiirring till 
it be.cold : then if yau have a mind to 
keep it. for a Sirrop, you may keep it in 


C 2 Gally-pot, or you may-make it. thicker 


with more SugaxrCandy 3 .add a little 
Ffos Sulphuris , and you may perfume 
them. if., you pleaſe > that'iis,/if you ſiiften 
it {enough tor Lozenges, 


"os excellent Medicine fs __ 0b" 
ſirtections. © | 


Take a quarter of a.peck of fine 
Wheat-flower, halt an ounce of Cloves 
deaten very tine, two Nutmegs, and a; 
quarter of an ounce of Mace beaten fine, 


mix. theſe well with the Flower .as alſo! - 


half -2 pound of tine Sugar beaten; and 


MW farced; put in ſome juyce of Harts- 


tongue and Liver-wort, the yolks of fix 
Eggs, and fix ounces of treſh ſweet 
Butcer,knead'it together very; well, and. 
make ic Into. a Cake, and bake it with 
Bread 


* until it be all ſtirred in and melted; 


-114 A Dupplement to the 
Bread ;'eat of it very often and no doubt 


you will find good of it, for it hath done 


very great Cures upon many who | were * 
ObRneRe, © | "I" 


Here i v5 4 moſt excellent Plaifter , which; 
called the Catholick, aid for "fone I 0: 
ſhould forget it, T will wot omit. * s 

; tt any any longer. h 


Take of Roſin beaten beaten to eds 
two pounds and a half, Heifers Tallow 
one pound and a quarter, ti yed with a 
genre fire. and cleanſed 5 when it,is cold 
crape away the drofs from the bottom, 
and melt it in a Braſs Veſſel ; then frew 
in the Roſin by handfuls, and ſir it with 
a Willow Spatula., continually ſtirring it, 


wr—m aol Wo, boo 


then'have ready a Baſon of Pewrer, and 
init of Water of Camomile, of or 
Briony-Root ; and 'of * Damask Rolc- 
water; of *tach eight-ounces, with pow- 
derof Salt of Wormwood, Salt of Tar- 
tar, Salt of Scurvy-graſs , Vitriol cam- | 
phonate:; of each one ounce '=ad half; 
then pour inithe melted botly®21 tl ftir it 
wich the Spatula from the 224 to the 
wW Yell 
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Queen-like Clolet,” 175 . 
Weſt, round continually , until the body: 
have ſeemingly ſwallowed up all the 
Waters and -Salt 3 continue: it ſtirrin 
until the Water -appear, . and thus wor 

it until the body be / as , white as:-Snows/ 
then let it Rand. a Month inthe Water, 
covered from duſt 3 and when you: uſe 
if, let it not come near any fre , but 
work a little at a time. , until it be as 
white as Snow | on. the | brawn. of your 
hand; oyer againſt the.' little-Finger 3 
fread it on a linnen-Cloth or Leather, 
hy the beſt Cathbolick, Plaiſter in the 
World for,the Reins in-all Accidents 3 
for all Bruiſes and greati Contulions, and 
where the Bones are broken into {mall 
bits, to eaſe pains 1 leaſt a Gangrene- en- 
ſue; then twice a day foment the part 
with hot ſtroops wrung out of a tomen- 
tation, made with a {irong Lye of three 
quarts made with Wood-Aſhes., then 
In the Lye Centaury, St.. Johns Wort, 
 Mallows, Wormwoanod,, of::each a>good 
bandtul, ovne root of Solomons .Scal,-(if 
you can get one , or elſe it may be made 
without toment with hot ſtroops wrun 
out of this liquor of Wollen Cloaths, = 
apply to ,t!-15part as hot as may be, and | 
cover It vi. alankets to keepin the heat, | 
and 


bt 
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- ſently :apply the Plaiſter a little warmed 
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- other fractures ,. but have a Box made 


- pillow, -and let the trings-of binding 
. come :about the pillow , and 'lay the 


thereof; then to every pint of it take 


and when you hnd it to be enough , put 


m——— 


and: before it be quite cold ,' renew aug. 
ther hot ſtroop 3 continue this order one 
hour Morning and Evening , then pre. 


every time 3/ when you ſee want, ſpread 
it again if you ſee cauſe. But when ſach 
ſhatterings are - of Bones , Contuſe 
Wounds, Diſſocations 3 roul it not up as 


open ab eachend, and'lay the part on 


Mcmber in the Box ; bind it not hard, 
and ſometimes not at all. This is a very 
great-Secret, and to be-valued. 


-t To make fine Jelly of Fruit, which wil 
| book tranſparent, 


Take ſome Ifinglaſs and break it in 
little bits,and boil it in Water very well, 
and ſtrain it 3- then colour it - with any 
ſort of [Fruit ,” by putting in the juyce 


one pound of the beſt refmed Sugar, boil 
them together , and ſcum it very well; | 


it into flat Glafles, and keep it in a Cub- 
bord. 
You 


© Quecn:like Cloſet. x17 
You may | make Jelly of any Cordial 


0-Wierh or Flower in this manner , which 


will be very comfortable-and ftrength- 


"Wing, and allo very pleaſant. 


A pretty ſweet Meat of Lettuce-ftalks. 


Boil them in ſeveral Waters till they 
re tender, then waſh them in cold wa- 


tr, and dry them well, then take their 


right in tine Sugar, juſt wet it with 
Witer , and boil it to a Candy-height; 
en put in your ſtalks , being tirſt ftam- 
xd in a Mortar very well 3 boil them 
gether till it be very cleer', and take 
em from the fre, and put them into 


Claſſes; and 1f you pleaſe yow may add 


little juyce of a Lemmonto it as it 
oils, and a little candid- pill of a Lem- 
non ſhred ſmall, for that will give a 
00d taſte, and make it look very beau- 


tial, 


Inlike manner you may do with Harty- 


Lhoaks bottorns , when they-are boiled 
Inder. POLLS 2th 


To 
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| To make Marmalade of Damſons, 


Take your Damſons' and: ſcald the 


in Water till the skins do crack; the 


pul them.and take away the Stones; ther 
beat. them well in a Mortar ; then tak: 
their weight in fine Sugar , wet it wit! 
Water, and boil it to a Candy-height 
then put in your Damſons, and ball it 
and keep it itirring continually, till it wi 
come from the bottom of the Poſnet, 


To make Sirrop of Snails , moſt admirs 
._. . . ble in Conſumptions. 
Take ſhell-Snails, and break thag 

ſhells off, and waſh them very wcll in 


Pan with Water and Salt, and then wit 
{cveral Waters alone till they be ver 
clean; then put them into a long GallyW" 
pot, with a, blade' or two of Mace, ang 
a little quantity of Whitewine 3 cove 
the Pot, and ſet itintoa Kettle ot boiling 
Water, for the ſpace of two hours 0 
more3 then put them out into. an Hip 
pocras Bag, and. hang them up to dral 

and Jet them drop into a Glaſs with 

mouth ſo wide as that it may not droy 
beſides, and when it hath dropped al 
it-will; then toa pint of it take a pound 
of White Sugar Candy, two (| pooufulet 
ng 
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the beſt Cinnatton-water ,one. quarter ,of 
pint of red Roſe-water, one 'grain of 
ambergreace, and twelve (heetsigf-Leaf- 

1d; put all theſe into the Glafs , and 
t it ſtand all night; then ſet it carefully 
Wirto a Kettle of Water when it is, cold, 
and faſten it very ,vvell about with Hay, 
ad let the Kettle be ſet on the tre , and 
by degrees be made to boil 3 but it you 
hould put in a Pot or Glaſs intoa Kettle 
of boiling hot Water , the ſuddain heat 
would break it, or elſe not. , 

Lct it {tand thus flightly covered, till. 
ou find that the Sugar be quite incor- 
porated with the Juyce 3 whea it is taken 
f and cold, put it up to keep , and give 


erMilc Party of it two ſpoontuls at a time, 


Mivize in a day, in the Moxning and in the 
Afternoon;about four of the Clock. | 
Iny five Lozenges for a Cough of de- 
fluxion of Rhenm. 

Take two onnces of powder of Li- 
quorith, halt an ounce of powder of An- 
ueeds, one quarter of an oynce of pow- 
&r of Elecampanc, one dram of flower 
U Brimſione,and one dram of prepared 
rd Corral, one pound of. double rc- 
ned Sugar beaten and ſearced; then with 
bme Gum-Dragon fiecped all night 
in 
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in red Roſe-water, beat them into a paſte 
then mold it up with alittle ſearced NM 
gar, and make it up into Lozenges; b 
print them with a Seal; and dry them jy 
the Sun, or in ſome warm place; eats 
theſe often im the day or night , putting 
one in your mouth, -and let itlyc till it he 
quite melted. | 


To make a Paſte very Qelitiee rich , audi 
very [eve) 

Take one pound of red 'Quince-Mar- 
melade; which is made very ſmooth,one 
Ounce of candid Lemmon-pill,one ounce 
of candid Cittron-pill, one ounce of can- 
did Iringo-root , one ounce of candid 
Ginger, one ounce of Dates ſliced thin, 
and one ounce of: Prunels 3 Jct all hel 
becut'ſmall, and beaten with-a httle Sack 
ro a Paſte; then put your Marmclade 
to them, with four ounces of ſweet Al- 
 monds blanched and beaten, and four 
ounces of tine Sugar beaten and ſearced, 
and a little Gum-Dragon, ſteeped al 
night'm fair waters when you have beat- 
en them extream well) then'take it out 
and mold it up with ſearced Sagar, and 
make it- into little Cakes , of what torm 


you pleaſe, and-dry them upon Watfer- 
(ncets 


Queayylike-Cloſet. I2k 
ſheets. on ' Tin-plates ini an Oven after 


Bread is drawn. | If you plcaſe you __ 
pertumne ſome of them. 


us make gend Drink, to confar you ih 8 
many (man rRng. | 
Take a” pint. and a half o Chirer- 
Wine, aud half a pint, of fiale firong- 
Beer; botl” thern with ſuch Spice'as you 
like very welLand a little Lemmon-plll; 
then take the Yolks of tour or hve Eggs, 
and beat them very well 3 then pat fo. 
much Sugar into your Wine, as -you 
tink will well Gveeten it 3 and atter 


[mixing foe of your haot' Wike” with 
the Ex I brew them and the Wine ve- 
y well to ther, and Tet there be a little 
piece of Butter in it. Be fare ro brew 
FEnce © that it Lanta not, for then it Is 
_ |; TG : 


bo abt an Sebafbls Baia it Eltethuary, 
for to xeſtore one that is weak, or againſt 
. Melancholy. | 


Take of Conſervffof "ana flowers, 
Roſemary flowers,. of, Marigold flowers, 
&Sage flowers,of Betony flowergzof each 


theſe one' ounce, two ounces of Sirrop, 
G of 
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.. of Clove-Gilly flowers, +two ounces of 
the:Sirrop ot .the: juyce of. Cittrons, one 
dram of Confection-at Alkermes , two 
ounces of the beſt Cinnamon Water 
and twelve or fourtcen' eaves of Leaf- 
Gold, with oneounce' of .-prepared Cor- 
ral, either White or Red 3 mix all theſe 
together very well . and take about the 
quantity of 'a Walnut every, night when 
you'goto Bed.,", , ', © 


1 


A tery goed Cordial Water without the 
| trouble of a Still.” 


Take two quarts of Brandy, and keep 
it in a; great Glaſs with a reaſonable 
narrow mouth 3 put into it of Cloves, 
Nutmeg, Cinnamon and Ginger , Car- 
demon feeds, Coriander feeds, Anni-M t 
ſeeds, Liquoriſh', of each of theſe half F {; 
' an ounce bruiſed 3 ,Long-pepper and | 

Grains of each one Mam bruiſed, Ele-M c 
campane one quarter of an ounce brul-F | 
fed 3 let all theſe ſteep in the Brancy aff » 
fortnight , then pour it vut mto another} y: 
GlaG ſoftly] (o longs it) will run clear | 6 
then'put (more-Brandy: :into/:the GlaſsY 4; 
where the Ingredients are, and let that 
ſtand three weeks 3 and fo long as you 


nd 
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ind there is any ſtrength in the Ingredi- 
ents, {{11] pur. in more Brandy, and let it 
ſtand cvery time longer and longer. + 

| Then take your thirſt two quarts of 
Brandy which you poured off, and put 
in it four ounces of White Sugar-Can- 
dy, and {o much Sirrop of Clove-Gilly 
lowers as will well colour it, with (tore 
of Leat-Gold 3 give two ſpoonfuls at a 
time: It is good in caſe of any Ulneſs 
or Swouning, to driye out any infection 
and venemous humors 3 it is good tor 
Wind in the Stomach,, and to keep out 
Cold. : I 


A pretty Sweet-m2at made of Grapes, 
- very good in, Feavors. | 

Take Grapes. and pluck them/from 
their Stalks, and bruiſe them well 3 then 
(irajn them: through: a Strainer made of 
French Canvas 3. then ſet that juyce in a 
Gally-pot into a Kettle of boiling Water 
lor three hours 'then-take the weight 
of it in» tie-Sugar; [and boil it to a'Can- 
dy height ; then put" in your jayce- of 
Grapes, and boil it till it be very clear, 
and fcum it well 3 then put it into 
yp; and fet them into a Stove for a 
while, | 
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dry ; then waſh them over with Wate 


To make Maymelade with Barberries. 
and Pippins. 


Take one pound of fine Sugar, and 
a pint of Water , and boil them toge- 
ther, and ſcum them very well ; then 
= into that Sirrop one pound of the 
cft Pippins pared, and cut in quarters 
and Coared 3 boil them quick in this 
SIrrop till they are extream clear 3 then 
take them and bruiſe them as {mal! as 
you can with the back of a Spoon 3 then 
put to them one pound of Conſerve of 
Barberries that is curiouſly made , and 
ſtir them well together , and let them 
boil till they are well incorporated, and 
then put them into Glafſes. This 15 very 
Cordial and pleafant in Feavors. 


To Candy Fruits after they have lien in 
Sirrop. | 


Take any ſort of Fruit which you 
bave;preſerved;.as Apples,Pears,Plumbs, 


Oranges, .Lemmons, Citrons , or any 
other, and lay-them out of their. Sir0p 
all- night to drain 3 then Jay them upon 


Sieves,and-ſet them into a warm Oven to 


wherein 
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wherein Grm-Arabick hath lien to ſteep 
one night . and do it with a Feathers 
then have in readineſs fome White Su- 
r Candy, beaten not fine but grofſly, 
and ſome {mall ,” fome bigger 3 (© foon 
15 you have waſhed your Fruit with 
Gum-water, then ſtrew it ovee. with this 
Spar Candy , fo thick as the Gum will 
hold them on,and lay them upon flicked- 
Papers to'dry mthe Sun, and turn them 
often 3 and if you ſee any fault mend it 
with more Gum-water and Sugar; © 
This is an extraordinary pretty way, 
ad looks very delicately 3 and as they 
le in the Sun they will ſparkle like Dia- 
monds : it is ſoon done, and with as 
little Coſt as that which taketh up more 


time. 


To make a pretty Toy to hang up in the 
Kitchin to catch Flies, or rather to keep 
them from ſpoiling the Pewter, or trou« 
bling People. FRIENE 


Take a ſquare Trencher , atid bore a 
hol at each Corner 3 then take, four 
Cncumbers of an equal bigneſs, and not 
too Jong, and let them every one have 
talks, by which you muſt tie them with 

* 3 od pack- 
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pack-thred' to the four holes of the 
Trencher, and let your Trencher he 
painted over; and when it is dry waſh 
it over with Gum-water , and ſtrew it 
thick with French-froſt 3 : then take ſome 
Barley, and ſtick your Cucumbers thick 
with the Corns, with the growing ends 
outward 3 then waſh them” over with 
Gum-water, and Froſt them, and ſo le 
them dry as they hang 3 and on the top 
of the [Trencher ſet ſome pretty kinds of 
Toys, as Babies, Dogs, Birds, or any 
_ thing you fancy better , and tie knots of 
hne Ribbon at every Corner, which may 
hide the Stalks of the Cucumbers 3 thy. 
do look ſtrangely and prettily.,, and the 
fight, of them is pleating to Children to 
quiet them. 


To. lay on Leaf-Gold or Silver to any 
thing you would Gild. | 


Take Gum-water, made with Arabick, 
and let it be pretty tiff; then lay tt on 
with your Pencil where you would Gild; 
then take a little Cuſhion , made tor the 
purpoſe , of very ſmooth Leather , and 
upon that cut your Gold with a ſharp 
Knyzfe, as you will; and to take x up, 
draw 


iy 
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draw the edge of 'your Rnite hnely up- 
on your Tongue ; that: it'may be only 
wet, with which, do-but touch the very 
edge of: your Gold and it will:come-up, 


and you-rnay lay. it as: yow lift 3 but be- 


fore you lay it: on let your. Gum be al- 
moſt dry,” or elſe it will drown your 


(Gold: and when you have laid jt:, prefs- 
itdown'hard with the .skutiot: a Hare, 


and when it is'dry. ; burrvth it over with 
a Dogs-tooth.''| This is' the right . way 
to lay. on either Gold'or Silver. You may 
gild any Wood , or Stone, or Sweet- 
meats., as what. you make in Sugar, 
Plate, or ſach like. 


To areſi uþ a Chimney. very fine for the 
| Summer tim? ,-4s I have done many, 
and they have been liked very well. 


Firſt, take a pack-thred and faſten it 
even to the inner part of the Chimney.{0 
high as that youcan ſeeno higher as you 
walk up ard down the Houſe; you muſt 
drive in ſeveral Nails to hold this pack- 
thred.” for that is to hold up all your 
work 3 then get good (torc of old: green 
Moſs trom Trees,and melt an equal pro- 
portion of Bees-wax and Rolin together, 
G 4 and 


4 
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and while it is hot, dip the wrong ends 
of the Moſs in it , and preſently clap it 
upon / your -pack-thred., and ;.prefs it Wt 
down hard: with your hand 3 'you muſt 
make haſt, ' etfe/ it will, cool before you Ic 
can faſten it,” and then it will fall down; 

do fo all round where. the pack-thred £4 
2oes, and the next row : you'mulſt joyn 

to that ſo that it may ſeem all in one, 
thus do-till you have timiſhed it down to 

the bottom:: then take ſome other kind £'" 
of Moſs, of a whitiſh-colour and ftitf, NP! 
and of ſeveral forts or kinds , and place £'% 
that upon the other, here and there I?! 
careleſly, and in ſome. places puta good 
deal, and ſome a little; then any kind of N© 
fine Snail-ſhells ,;-in- which the Snails are I 
dead, and little. Toad-{toots , which are I" 
very. old, and look like Velvet, or any fi 
other thing that js old and pretty 3 place ® 
it here and there as your fancy ſerves, £ 
and fatien/ all with Wax and. kothn. NY 
Then tor the Hearth of ' your Chimney, JN! 
you may lay fome Orpan-Sprigs in order i 
all over, and it will grow as it lies; and 1 
according to the Seaſon, get what flow- 
ers you can, and ſtick in as it they grew, 
and a; few-{prigs of Sweet-Bryer:: the 
Flowers you mult renew RR ; 
"wt 
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hat the Moſs will lat all the. Summer, 
ill it will 'be time to make a fire-3. and 
the Orpan vvill lat near two Months» 
A Chimney thus done doth grace a 
Room exceedingly. | 


Another way for Chimmeys,very fine, but. 
will not lajt half ſo longs ' 


Take a fine thin Wainſcot-board , a= 
bout three quarters of, a yard long, and 
proportionably broad, for what, you d0 
ntend its, Jet it be cut in what torm bell 
pleates you : 35 | udinit ood wo thn of; 

I have ſeen ſome cat'like a;Roſe and 
Crown; fome a Flower de Luce 3 ſome . 
other flowers: when it 18-cut. out, ; let 
it be all over thick with pieces. of | Wiew . 
ſarped at.one-end; and dreve in about 
m inch in lengthy each ob (theta; then 
ay it upon a Table, and take ſome Clay 
Wected a little, and lay all oves it, till 
fou have quite fhited up the Wiers with 
the Clay, for it is they muſt hold it 9n:.. 
Then round. about the ed every 
where, ſtick 'it thick -with little ſmall ? 
ſprigs of green Tamerisk oz Cypreſs - 
or tor want of cither of theſe,, take 


Ewc-ſprigs, and be ſure to ſtick thent(o - 


G 5 thats 
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.the Chimney ,{ and let the bottom. of it 


1:30 A-DSupplemient to the 
that'ti6t 'any part of ' the . cdges. may be 

{covered 5 then according, to the form 
of the 'Board you muſt chooſe your 
Flowers and Herbs.. 

It it be for a Roſe, then your Flowers 
mutft be all Red, yet of divers kinds; 
it there be'a' Crown that muati be all of 
Yellow flowers; it a Flower de Luce, 
then Blew , or Purple and Ycliow , and 
{o to every other :- let your Flowers bc 
all picked ready, and every fort laid by 
themſelves; then run the Stalks of them 
m6 the Clay near to the Flower, and to 
do till you have finiſhed all and put the 
Greens alſo in their proper place, as 1n 
the leaves and bearbs of the Flowers 
when you have quite done , det it into 


reſt withir-agreat:Flower-pot; ſuch-as 
they make' for Chimneys: It multi be 
lifted by three | or four People at once 
very-carefully, or ele you will ſpoil all; ; 
for it willbe ſo weighty, and the Board , 
{ thin, that it is eatily broke in the mo-F p 
vings When.you have ſet it as jt thouldſ | 
be; 'then' cover your Chimneys-Hearth YI j; 
with Green things ; and then with fine 
Flowers, - and be ſure to cover your Pot 


alſo that there may be no diſcovery - 
E WI 
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wil! be freſh two Months jf you ſprinkle 
it with Water. - 
ur 1 have here dirc&tcd you to many 
things, which will (no doubt) be plea- 
15 fant and protitable to yon. Give me leave 
S\Y now to treat a little concerning the Be- 
or haviour of *the Fernale Sex, and to give 
Cl Counſtt to thoſe who need it , becauſe I 
nd ind there is' ſome _necd of it. In my 
bel Book called The Ladies Guide, I did. 
by ſpcak very much to them, but molt to 
my the Younger ſort. My intention was to 
have inlarged that Book, it Mr.Newmarz 
ncY hzd done me that right, as to have let me. 
known when he vvould. print it 3 but 1t 
SY was his pleaſure to employ another; wha. 
ny hith fo transformed the Book, that it is. 
corbing like what , I had 'written: Tt is 
oF now about Eight years or more {yice. I 
be wit that Guide, which'was ſold for 
eB twelve pence the Book; and it 15 above 
twelve Months ſince the New one tame. 
out, which ſold for. half a Crown the. 
Book, I thought to.haveſued him for 
it, bur he very cunningly prevented.that 
by taking advantage of me. notwith- . 
ttanding” he muſt 'give me leave. to. 
ſay the truth , That that Edition was: 
none of my Writing, wilLneyer m_— \ 
WIILAKE 


_— COT - Cod Rr 


- 9 1 _—_— 


132 ASupplement to the 

, what I do Write , nor am L willing tq, 
own what I writ not. He did indecd: 
C after I had Cavilled with him , and 
ſhewed him vyherein 1 vvas abuſed by 
his Writcr ) give me a {mall matter to 
look it over, and told me that I ſhould 
take out, and put in the room of it 
vvhat I beſt pleaſed, and agreed with 
me by the Shcet vvhat to give me, 
which” I did accordingly : and truly, I 
dealr very Friendly with him 3 for I 
took away nothing but that which was 
{candalous, ridiculous, and- impertinent, 
and put in only that vvhich vvas inno- 
cent-and harmleſs; So willing was, I to 
be peaccable vvith him , and I thought 
he vvould: have. been Civil 'to me 3 but 
vvhen I brought it to him, he did not 
give-me the one half of what T bargain'd 
tor: I asking him why. he dealt {0 un- 
worthily with me? He ſaid, it was his 
humour to give me no more.So now he 
may take notice that it is my Humour 
to Ict all People know, that I was abuſed 
in that his Tate printed Book. He told 
me, he cared not for my Name. he would 
print it without it : if he do fo, I bavs 
nothing to do with it. Þ ſhould. nok 
ſpeak fo much did I not find a prejudice; 


tor 
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vr Pcople of vyorth do, wonder why 
[would Write fo 3 and I have vindicated . 
ry (If to thoſe who told me of 1t, with 

fling the T'cuth. Now to proceed ; 

In that Book which was mine ( called 
lhe Ladies Guide there was as good 
Inffructions to Youth , as I can 5p 3 
)give3 and alſo to all manner of Ser- 
rants, what their duty was each one in 
heir ſeveral Employs 3 and there yvas 
the Miſtrefſes part as wellas theirs : The 
Wife to the Husband, the Widow to the - 
World : and+indeed when; I writ 1t, I 
would not tell how to ſay more. He 
would do. himſelf much right , as. well 
5 me, to print the ſame Verbatim: in 
the mean time I deſire you to obſerve 
vwhat T ſhall fay, which may do fome 
of you, much, good: for the tuture.,There 
e very, many at this preſent time vvho 
want Services , both Gentlewormen and 
others, and ſome of them very well 
xcompliſht (thoſe I hnd to be the molt 
humble, and willing to pleafe:) Another 
fort therg be which have little in them ; 
yet none , but great, Places vyvill. ſervc 
them 3 vvhich vyhen they have wearied 
themſelves to hind , and at laſt miſs of 
what they have propounded. to them- 
(elves, 
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ſelves, they: are ready to run any, cxtry- 
vagant  Courfe (till to ' purchaſe fine 
Cloths, then to conform to; any Civilit 
or Manners or to take the Advice of 
thoſe who would afit the. Some who 
have-apt Wits , and that dame Mag 
hath been favourable to, they arc Coutt- 
cd to be Players : Some other of them th 
Bawdy-Honſcs:' Some arc tempted to 
Steal. And 'thns many Wickedncſſ.sar 
committed againſt God and Man , and 
themſelves brought into a moſt nitſorabls 
condition cf living,or t6 a ſhameful cnd: 
whilſt the firft 1 ſpake of are diligentto 
get” wherewith to teed andcloath them- 
{elves by ſome honeſt employ or other, 
till ſuch timeas it ſhall pleaſe God betts1 
to provide for them”, and keep clots t 
their batineſs { not ſhewihs; tHEſelves 
it the Streets; but pvhen they have ji 
occaſion to'go forth :) Suctr as thefe Halt 
ſhall never want my aſſiſtance, if it lye 
in my power to help them; for it is a 
great deal of pity but that all Ingenions 
aud Honeſt mingled Perſiins (hbuld be 
encouraged. © Ito love ſuch vvirh my 
heart, 'and* do befeech them tl! to trult 
in him vvho is able to remedy all,or to 


give patience in ſufferings. 1 will now 
; | 4: 
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tel you ſeveral Canſes vvhich may bring 
20d Children , and Children of good 
Prents, many times, to be in Diſtreſs 3. 
is alſo, Why the- other do commonly 
un into Wickedneſs, and vvhat may for 
the future prevent” {uch Miſcarriages'3 


Evwicth my loving and Chriſtian ' Advice 


to both their Parents and them and 
lbmewhat to thoſe under whoſe Tuition 


they are, or may happen under. 


—_—. _ —_— —— - —_ ty «Mes — 


The Cauſe why good Childreg , or the 
Children of worthy Parents,, are oft- 
times in a diſtreſſed Condition. 


i hapneth oft-times., that a Gentle- 


man having, a good Eftate, but many 
Children; he,and the care of a good Mo- 
ther together doth make a very good 
ſhitt to bring them all up ( in appearance 
to theeyeot the World) very handſom- 
ly; their Attire being ſuch ' as becomes 
his and her Children; © their Education 
ſuch as is fitting for , or the beft 
vphich can be attained in that 
= place 
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place they live in: this they do till fome 
of the Eldeſt are Women grown; and 
by that time they are contlidering how 
to. beſtow them in the World , tunding 
the Charge to be too great for them. It 
an Elder one Marry 3 although there be 
one leſs in the Family, yet carrics more 
with her, than, if ſhe had ſtayed, would 
have been ſpent upon her : Her Husbaud 
perhaps in a-ſhort time, by playing the 
I!I-tellow, is quite ruin'd , and his Wite 
turn'd home to her Parents again , with 
a Child or two to provide tor. Where, 
after a vvhile, (ke cannot abide to hear 
her Husband blamed, neither is ſhe wil- 
ling fo brirden her Parents fo.much ; 
ſhe cndeavours to get into forfie good 
Service, ' to be Nurſe, and leaves her 
Child or Children vvith them. She hath 


her aftiction/;; and doth v vaſte her (elf | 


vvith grief and ſoxrow. The Parents 
find themſc]ves fo hurden'd, that they 
muſt needs ſend ſome ot the relt out to 
Service : arid here they come fo London, 
- perhaps. to ſome Cozin, ot ſorne Fricnd, 
thinking 0. get ſome place. or other 
guickly,but find-it a hatd butine. Fheir 
Friends beginning to grumble at their 
being 3 their Cloaths beginning co wear 


out 
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out, and all their Mony ſpent 3 then do 
they find themſc]ves in a deſperate Con- 
lition, and do ſeek ſome place or other 
toLodge in, andare content to be im- 
ployed in any honeſt way to get a-penny, 
© Fiillthey canprocure a Servicez being not 
© WE viilling to return to their Parents, to 
1 W add to their greif.. Some men are un- 
4 done by Surety-ſhips ſome with the 


© Wllchance of a Die ſome by Fire 3.ſome 
© Wby Sea 3 ſome by long-lickmeſs3 ſome by 
4 YRobbery 3 forme by Suits tn Law 3 ſome 
> iy War; and many other waies there + 
r Fre to bring Men to deſtruction 3 and 
then their Wives and Children muſt 
needs be expoſed to Miſery: The poor 
Mother , ſhe employs her felt in fome- 
what or other to maintain'her {clt, and 
Jthc younger Children , who are not yet 
wle to take care of themſelves : and for 
the Elder ones, they are forced to Ser- 
ce, and are tain to accept for the pre- 
int, which arc but. laviſh , rather then 
b tollow any Ill-conrſe of Life. All 
theſe, you will ſay, have their Aflictions 3 
ind you have ſufhcient Reaſons for the 
laules thereof. - | 
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The Cauſes why others do commonly fun 
into Mifchief” and Wickadneſs, |. 


They -are ſachs whoſe: Fathers- have 
dicd vvhen they vvere young, and their 
Mother perhaps by a ſecond match hath 
-ruin'd her felt, and them 'or ſhe hath 
been left info miſerable/a:condition, that 
ſhe ihath not been capable of Adviting 
thern, nor able.to bring them up as ſhe 
ſhould do in the ' Fear of 'God : fo that 
wanting that , they have grown Retra 
 Etory to her, and forgot their Duty, ans 
then liable[toall Temptations whatever 
Some Parents have both .died., - and lef 
.theix Childrento the Care of ſome ne! 
Friend, and their Eſtates to be inanage 
by them for the Childrens good 3 ani 
thoſe Truſtces have been neglecttul 0 
thoſc in their Charge.,and have ſpent al 
which 'vvas teft for them, and then ex 
poſed them to the mercy .of the World 
vvithout Education or Mony: And ſom 
are vaturally inclin'd to -Wickednels 
and that is worſt of all; For it 15 as har 
to bring them to good, Vas-to vvalli 
Black-Moor white, or to immake a od 
vvidez both vyhich are 1 think imp 

ibis 
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ble : ſome for vvant of good Principles, 
ind vvhich have been left too much to 
tir own Will, to do even  vvhat they 
It, and vvhen they liſt, God knows 
ur Nature of it ſelf is prone to nothing 
hut Evil 3 therefore how happy are they 
that have careful Parents , that are not 
over-fond to leave them to their own 
Will, nor cruel -to them in: their Cor- 
ietions 3 but do vviſely and :foberly ; 
xligiouſly and lovingly Nurture them, 
and firitly keep them to Church, and 
Family Duties , ſuch do ſeldome go a- 
ray for God vvill certainly ble(s thole 
Children for the Parents fake. 

And how unhappy are thoſe  vyhoſe 
Parents are careleſs of their Childrens 
Education', and not only ſo, but do 


alſo ruine them by giving an ill Exam- . 


ple. 

Ot all theſe vvhich I have mentioned. 
[ 2t this preſent know ſome , both Pa- 
rents and Children , every one: of their 


J conditions in particular, and am truly 
Mlorry for their AﬀMiction 3 for certainly 


there is no greater Grief than ill Huſ- 
bands, and ill Wives, caufe to - one 
mother, or vvhat ill Children create 


to their Parents or they to them. 
{ 
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I thank God , though I have paſſed 
through many more Afﬀlictions and 
Troubles then thouſands of my Sex, yet 
I never had an ill Husband', nor undy- 
tifu} Children; but (on 'the contrary) 1 
have been marryed to two Worthy , E- 
minent, and brave Perſons; and I have 
four Sons, as good Childrenas ever Mo- 
ther did bear. For my own part, I car 
(ay nothing for my ſclf , what Wite or 
Mother I havebcen 3 but if no Accuſa- 
tion come againk me , I have no reaſon 
to accuſe my ſelf. I give thanks and 
glory to Almighty God, for what bene- 
hts I have received from time to time; 
eſpecially for thoſe Bleſſings which 1 
do at this/preſent enjoy 3 'The lives and 
welfare of my Dear Children, The happy 
choice which two of them have made 
in their Wives. and that I have lived to} 
{ee two ſweet Babes trom their Loyns. 
Such like comfort as this 1 with to all 
good Chrittians. 


Advice 


Quern-ltke Cloſet. 141 


) padeice to Parents concerning their Chil- 
x. dren, and advice to Children concern- 
ing their Parents: Alſo to any Perſox 
under whoſe Tuition they may be ; 
which ( if well obſerved) may prevent 
much wickedneſs for the future. 


OU who are the Mothers of Chil- 
nd 4 dren, I advice you to have an eſpe- 
aa] Care, firft, That they be well- 
gounded in the Principles of true Reli- 
tion: Thatthey keep duly to Church and 
b Family Duties: That they duly ask 
jou Bleffing 3 and make them to know 
er Dittance,, by keeping them' to-all 
ue Reverence: Let them be lovingly 
ad quietly: Governed 3 not with perpe- 
wal Chiding and Brawling , but treat. 
with them mildly and gently 3 unleſs 
oufnnd them Refractory to your Com- 
tands 3. if ſo., then ſome Auſtere lan- 
ape mutt be nfed : and: when they do 
well, be kind to them, and encourage 
lem. Let them not be too nice in 
their Diet 3 but teach them to know. that 
God 


> 
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God is worthy of Thanks and Praiſe fo 
the leaſt bit or drop they Eat or Drink 
Let them be near and decent in thei 
Habit , not at all Extravagant : have 
care what Company they keep , and de 
not give them too much Liberty , nei 
ther deny them lawful Recrcations. Le 
them not have the command of you 
Purte , neither let them be without ; 
littlez and as they manage that, giv 
them more. Let them learn whatevalif 
they are capable of , or that you hay: 
opportunity tor the Leartung, and elpe 
cially what their Genious 1s inclined to 
tor that to be ſure they will be excellent 
at. Let them be fully employcd , bu 
with divertity. of things 3 that will be: 
delight to them, and _they-will have nd 
time to'give heed to wicked: Teinpratt 
ons,' nor no; room. for 1dle Thoughts 
Sutter them not to tell. you) a (Lie ;, bu 
encourage them alwaies to tell ti 
Truth; for lying is the ground of al 
Miſchiet. Teach-them ta be Houſwite!) 
in their; Cloaths , and too ſparing of 
thera'Let therh learn the way of Houlc 
keeping, by acting your Commands. Let 
them know how to entertain Friends 
ayd to be Courtcous to Strangers , anc 
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- {-Mbring; to yout Servants; not Dominee- 
- "| Mine over thern;nor- yet too familiar with 
Wm. Advife'' them to þe: modeſt in 
heir Carriage in mens Company ,, tor 
br of 1]l Cenfures. Suffer | them not 
"Wop be too loud in their Diſcourſe , nor 
Mwopoiſh- and Peevidh with any. - Give 


-o Mem Counſel , who-are your Children, 


Mo Love: one anotHer ,- and alwaics to 


vive more than ordinary Reſpect to the 
-yvclllideit. - | 


Theſe things , if you will pleaſe to 
Midſervei to Command them , and they 
wil. be careful co--obey you , you 'fhall 
Wot nced to dopbt' of your happineſs in 
them ; and they will atwaies have rea- 
bn to bleſs God for ſuch a Parent, or 
Parents, who 'were not Only the Caule 
& their i being ,; but alſo of their well- 
ting... But it! by ill-Face (atter-all this 
Gre) you ſhould have a' Rebellious and 
rfractory Child, your frequent Prayers 
b Almighty God will be the only way 
b reclaim them. Bur truly, 1 do think 
Witcre 18: no other way. , \nor ne better 
way to prevent: Wickednel(s inChildien; 
benthis'I have propoſed 3 | which'per-' 
aps, you may fay is needleſs , becauſe 
you know already how to order then; 

| | [ 
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'L beſeech your pardons for we arenotfÞ 
{o fit to adyxle our ſclvesas others, for 
our Indulgence oftentimes - blinds us: 
Therefore we are fitter to Adviſe one 
another , then any one to Adviſe their 
ſelves, | | C 
 Negledt of Childrens good, by being 
over-Fond rnines them; Voo much $e- 
verity doth ſo:too : 1 cannot. tell which 
is worſt: Therefore it is good to ſhun f 
both, and to keep the middle way. } 


All you Children,, who: bave Parcnts t 
Irving, obſerve your. Duty to them, . and 
whatſoever they Command you, do. and 
God will bleſs you the better; tor he 
hath Commanded you , to Homonr your iſ 
Father azzd Mother, | It . they :do Chide 
you, , bear .it patiently, and do uot pro-) 
voke them to continue their Anger by 
unreverent Anſwers , but be filent and' 
ſ{ubraiftive to them. | 

| Be careful. of your time when you 
Learn any thing, and do not let the Mo- 
ny, (which they arc willing «0 disburic 
tor,you) be. loft thkxough your Idlencis. 
Obſerve every one how they do order 
their Houſes, and how they do 1nake 


this or thatz and what you cannot re- 
member, 


. * : - ” _- 
_— tt ——_—_— "a 4 "—_—_ Daw a aa —— -— 
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member, that write-down', that ft ms? 
51 you anoth-r time, 
Be: careful: -of {your (Parents when 
ag are Sick, and alin Luicimn whea 
ir they arc Aged; 'Burthen CIC not wien 
{ {jou come tobe or Age of Diſcretion, 
ne but tink wth vour {elf how, or which 
Yo- Way tO calo tacm. 
hl Tike heed what Company. you keep, 
un for tear they corrupt you, and draw you 
Ito milchiet. 

Go -not 'from your Parents without 
its Y their leave, leaſt you grieve them 3 and 
nd bring; 2 Cuple upon your felves, by Dit- 
nd obcy ing ti1ems 
he Y \ Depend on no Friends, brit tfuſt in 
wr © him who! is able always to provide for 
de you 5 and that will never fail thoſe who 
0-1 wait upon him patiently without di- 
by Þ firuft 3 heis-mever weary of hearing the 
1d complaint of the Widow and Fatherleſs, 

nor of any-who are in Diftreſs. On che 
uw} other f1de, donot neglect or light your 
o- © friends 3 but ſhew your duty to themin 
{© I your reſpects, and give tar to their good 
5, © Counſel, \" | 
When you are abſent from your Pa- 
rents, be fureco Write to them ſo often 
«5 need ſhall require, and let not what 
Ou 
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you Write be 1mpertinent and trouble. 
ſome. 

If God hath bleft you with a good 
Lady or Mittreſs , be you obſerving a. 
wales what may pleaſe her, and be hum- 
ble and modett in your Behaviour ; be 
neat and Houlwitely in your Cloaths, 
and lay up what Mony can handſomly 
be ſpared. Be carctul of what ſhe gives 
you, or what you have in your Charge, 
that by ſo doing you may.oblige her to 
be loving and kind to you , and cauſ: 
her to ſpcak well of you. Do not keep 
familiarity-with any, but thoſe by whom 
you may improve your time. 

If you bean Apprentice 3 be carcful 
thar you learn your Trade well, that 
you may live another day : and let not 
the Mony your Parent or Friends gave 
for your good be thrown away by . your 
Negle& and Carclc\acts. 

-1t God: hath bleftt you with a For- 
tunz2,. be carcful to improve it, and trult 
not too much upon it. Never conſent to 
Marry with any man without your Fa- 
rents or Friends Conſent , Ieaft [you be 
thc Cauſe of their Grief and Sorrow 3 
and bring your ſelf / to «Affliction and 
M-ſery. 

All | 
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All you who have any Young Mat- 
lens, or Gentlewomen, uadgr your 


0d Charge or Tuition, be you alwaies mind- 
a-Mhl of their Good as well as yaur owa, 


[ they are put to School to you , or 
wpprentices ,- It them not Joſe their 
Yourhful time , which cannot be re- 
Wicmed ; but keep them lirictly to their 
Duty in a loving and. mud way, It 
ey come as Servants to you tor Wap<es, 
& not cruel to chem in ſevere Langage; 
or impoſe more upon them than tacy 
hall be able to perform 3 nor ping 
tim in their Diet , but allow them 
ich Food as is canvenicnt tor them, 
When they do their Duty to you , bs 
jou pleaſed to encourage them , by gt- 


Oo! Ping them gaod words , and bcoltow 
"C Fon ſmall Favour on them. Advile 
ur Fm how to lay out their Mony , nnd 
_ Ficrto ſpend all, but keep loin! tor a 
*- ierve, Let them go decently , not 
6 nly and proudly:and command them 


uly to the Service of Gad. 

"| 1 think I have ſpoken ſufficiently 

"© all I mentioned ;- and as I mcucan 

ll, fo, I hope, you will all of you 

i Wk it well, With this my advice 

rvith you the Bleſſing or G O ND, 
3.3 aid 
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- and do defire the ſame from you up 
my ſelt; which is all the Gratitication 
I do dcfire or expect from you, 

Be pleaſed to take notice, that in m 
Book The Ladies Gaide, I did give di 
rection for the Writing of Letters ; but 
it was on]y to ſuch as were Young, an 

' to Servants» 1 think it not amiſs t, 
give ſome Forms or Patterns ot Let 
ters for Elder, and more-{crious people 
tor I do daily find , that in Writin, 
1:01; Women are to fvek- They mai 
times ſpend their time in Learning : 
gaod Hand 3 but their Enghth and Lan 
znage Is, The one not catie to under 
ttand, The other weak and impertincat 
| meet with Letters my fclt ſometimes 
that, I could even tcar them as I read 
them, -they arc ſo fall of 4mpertinency 
and fo tedious. 1. will begin with gon 

- of them 5, not that you ſhould taki 

- examp)c by it to do the ſame 3 but I {e 
it as a thing to beabhorr'd, and thun'd, 


Queen like Tlolet. 145 


—_— 


frm 4a Siſter to a Brother , far diftaat 

1m from her, | 
Dear Brother, 
Tt love remembred unto you, ho- 

V ping that you are in good health 
s I am at the writing hercof, praiſed 
kx God. IT hope you got well to your 
ſourneys end; I pray let us know. My 
Rather 'and 'my Mother do remember 
tieir Love'to you 3 and my viſter Besty 
rmembers her Love to you; and my 
-nYBrother Fohz, and my Brother Nicholas 
dcrFpfo too: and my Couzin Fane is Mar- - 
co ied, and the doth remember. her Love 
"CY to you, and her Husband remembers his 
©1Y Love to you, and ſays, he would be glad 
"")Y to ſee you, and to be acquainted with you. 
ny My Couzin Robin remembers his Love. 
you 3 and my Couzin Naz remembers 
her Love to you; and I remember my 
Love toyou., So, 1 reſt 

Tour loving Sijter till death, 
| Elabeth Spanner. 

You {cc in this Letter. how ridiculous 
tis to Write after this manner, the lan- 
praye being both impertinent and foo- 
liſh: Give me leave now to ſhew you 
H:.3 what 


130 A Slpplement to the 


what ill Engliſh is, and tell me which isſ40 


worit, tor 1 donot yet know, tþ 
L 

From a Daughter to her Mother, - 

W 

Dear Mcther, | {e 

{ 


M Y dy retnctnbred unto you hops 
1 ping that you are in good helth 
1 as 14m at the Riting hereof praſed be 
'b God, this is to let you underfiand that i 
| lave receved the things you ſent to me 
by Tomas Freuge and he had a grot 0 
me for the bringing them, i pray do not 
forget my Come ? left in the Kichen 
windo and my Aporn in the Chamber, 
pray ſend them al to me , 3 hop my Fa- 
ther is wel and my brother Ned aud my 
ſuſter Foice and i hop godie welſ is 
wel, thus with my love and duty to you 
i reſt | | 


your dutiful dafter 
"1p Lana 1 "wv 
Ann Blackwell. 
$ . os . 
Now I have ſnewcd you how rui- 
_ culous and {imple, and how impertment 
theſe arcs 1 will allo ſhew you how to 
Write that it may be cfeRua) in what 
YOu 


” 9 - Lo 
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jou ſhall detire , and alſo acceptable to 
thoſe you Write to. You ſhall find here 
Letters upon all Occaſions which com- 
nonly concern us 3 and ſome others 
which accidentally may happen. Ob- 
krve that you are not to Write word 
or word, but to take the manner of the 
Form it will tcach you, and*by fo doing 
you may ſave your Purſe, and keep your 
Fcrets to your ſelf. 

Take notic@that thoſe Letters I ſhall 
write as from People well knowing, is 
mt to teach them how to Write, but to 
teach you how to Anſwer them. 


ch 15 


From a Mother to a Daughter in a Ladies 
Services 
5 - Dear Child, 
is | Do deſire to know how you do in 
your Service, and whether or no you 
think you ſhall be able to perform what 
you have undertaken: however- I -com- 
mand you to be very diligett to pleaſe; 
that you may by that oblige your Lady 
| Ffobckind to you, and willing to keep 
- you. Be carctul to {e:ve God, and bc 
t F pleating in your Carriage to all People. 


> £0 ſoon as 1 know you thall {ray 1 will 
lend your 'Trugck , and other things. 


H 4 Thus 


Fd 
7 nth. ei wo a lt "5 See 


Rt 


2 PIW* 2% 


_——— 
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Thus with your Fathers and my Blcikng 
to-you ., and. your . Brothers and. Siltcss 
Love, Ii-rels, 

Yowr careful and loving Mother, 


March 35,1653, 


Sarah Wild, 


The. Aufwer, 


AMojt Dear and Honoured Motbar, 

' Received yaprs dated March the third, 

. aud do give. you. humble: thanks for, 
your Motherly Care of me.z. I: have not. 
yet been lang; cnough.to give your a. tull 
account how my Lady will like me: I 
hope well,.. becauſe. as yet ſhe nds little. 
Or no fault with me.. +I befeech vou to 
aſſure your {clt, that if I ſhould be tur- 
ned home to you again , it thall be tor 
what I cannot do, not what L:will not 
do; but 1 hope better things, and/1 wall | 
{tay here it it be -poſhble, for-it.is/a wor- 
thy Family,and they are very kindito me. 
My Lady likes. my Dreifmng, very well, 
and alſo what I Starch 3 but ſhe. would 
tain have me more curious in my Point- 
Work. She will not. let. me wath her 
Chamber becatſe I; ſhould not ſpoil n:y 
Handstor Work, It ſhe like: me-we ll, 


EY 
{hall 
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hall be glad, for I like her Service very 
well. Thus with my humble Duty pre- 
{-ntcd to you and to my Father; with my 
Love tomy Brothers and Siſters, and to 
al m y Friends: I take my leave. and do 


{, Wic{ccch you to eftecm me as I'endeavour __ 
tobe, Dear Mother, 


Your moſt Obedient Daughter, 


March 10, 16563, 


d, | Mary Wilg, 
'Qr; 
(0]8 From 2 Siſter to a Brother, 
all 
I & Pear Brother, 
le 7 Our abſence at fick cauſed much 


0 Grict , both to our Parents,and to 
ſ- Ys your lovi ing Brothers and Sifters 3 
2PM but fince. we hear, of your welfare , and - 
It FF very good liking, we are as rnuch joyed, 
ll F nd .do heartily wiſh and pray for the 
-. continuance of the fame. We want the 
* F comfort of your Corppany 3 but we can- 
', I rot live by fight of 'cach other. This | __ 
d JF isa miſerable Wor Id, and every one muſt | 
be Careful and Induftrious , oreffe it 15 -. 
FE inpolſtble:to-wade theTroubles which it. . | 
brings people in- We-are happy in ou | 
Parems; that they took ſuch good Care 

Hs$ fox 


258 ASupplement tothe 
 forusin our Education, to make us ablz 
- tolive in the World. 1 thank God 1 
am 1n a very'good Place, where I have 
the Love and good word of the Pcople 
I icxye: I do not doubt but to gain it 
more and more. My Mother as well as 
my Father» Commanded me to write to 
you, and to Ict you know their Indifpe- 
© tition, or .clle my Father. would-have 
Written to-you himfcif. He hath been 
i!l of the Gout , and my Mother of an 
Agpuez but.I hope they will both do very 
well again. My Brother Jane, hath 
alſo hurt his Side by a Fa!l, but he is 


on the mending hand. Thus. with my Fa-. 


thers and Mothers. Blefling to you 3 with 
mine, my Brothers and Slters Love to 
you, I. reſt, 

Dear Brother, 


_ Jour ever affeflionate Siſter, 
Decent. 4.16% 5, 


* Martha Hopewell. 


From one Friend to another. 
Honoured Frieud, 
| « Have written, to-you ſeyeral' times , 
| to Ict ,you know what I-have done 
concerning the Buſincſs you were plea(- 
ed jntrult me withal 3 but hearing no 
© IMG | Anlwcr. 


þ] N Y F £4 
<W- 


—"— 
WW is 


Anſwer, I fear my Letters have miſ- 
arricd, T his is now again' to give you an 
xccount of what 1 have done. So ſoon 


5 your Letter of commands came to my . 


Hands, I went freight to Mr.Shewer,and 
&manded your Mony,dclivering the Let- 
rr of Attorney you ſent, to pcrviſe, that 
ie might khow the truth 3 but he wil- 
ing, to while-off, told me, that he would 
pay it to you {o foon as he could ſec: you, 
and {peak with you about ſome Bulinets 
which concerns your good. It he keep 
his Word it/will do very. well. 
allo with Mrs, Madervell, and ſhe batt: 
paid me 3 alſo with Mr. Stockpell , and 
he hath alſo paid mc. IT pray dome 
the favour as to ſee my little Girl for 
me, and know what Nurſe wants, and 
{ will ſend it down. I ſhall trouble 


you no: more at this preſent , fave only 


with the Service and. ReſpeRs of -- 


lour moſt affeftionate Kinſwoman, . 
| and bumble Servant, 


Nevemb. 2.1667, 
Ann Boarman: 


The 
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I was - 
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The Anſwer, 
Dear Friexd, 
Received . yours: whercin. you have 
- given me full ſatisfaction. concerning 
what I dchzed- you , tor which. LI molt 
numbly thank you | any do: detire you 
will' be pleaſed to! accept” this "Token 
trom me: wilh it were bettcr.3 but, I 
now your Temper-{G well, that yorr 
i.yec will not. he over-curious with mc, 
nur mind the Gift more than the. Giver. 
but take all in good part... 1; have fcen 
your little one, which is in good. health, 
Nurſe wants nothing as. yet. Alli our 
Friends here are well, anddetire you to 
accept thcir Love and Service. Thus 
with mine in particular.to yeu, Irelt 
Tour ever obliged Friend, 
aid SindLiroaxs, 
]. Ms, 


Naovemb,2,1667, 


From. one Sifler.t9 quothers 


Dear Siſter, 
I Am very,glad to hear you do ſo well, 
and that” you . have recovered your 
Health again; I pray God continue it 
to yow My Mother remembers her 


Love.. 


wy R\fhkad 5 @a& 89eer- \Y #4 
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Love and Biciling to you, and dcetircs you 
wil! {end her the Receipt lor the Stone 3 
tor the, hath great need of -1t , both, for 
her {elf and others. She delires to know 
when you think you ſhall come toTown. 
Il amin a little halte , and nought elſe at 
preſent, but my, dear Love and Reſpects 
t0 you, and to tell you that I am ,, and 
Lvcr will bc, Dear Sijter., 
Tours ever to love and ſerve you, 


Dec emb.6. I 654, 


> Mary South, 
From,a Lady, to a Geutlewomgn, mhons. 
ſhe hath, a kindneſs for. 
% 


My dear Friend, 


V Our Humility commands what. Fas, 
. vour lies in my power to do for you 
or yours 3 therefore . it, yau: can; conde- 
{ccnd that your Daughtex ſhall be a Ser- 
vant to me,, you ſhall. find that 1 will 
be more a Mother than a Mittreſs to her. 
I doubt not of her Abilities, f{ince I 
know your cage.;bath been very much 
for her Educktion.* However,I may find 
her not at preſent altogether fit tor my 
Service, yet I am contident ſhe will be 
capable that 1 do intend hex _ 
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and in relation to that, I know ſhe will 

endeavour to pleaſe me, or elſe ſhe muſt 

not be your Daughter. Fear nothing in 

me, I value your worth, and ſhall al- 

fo value your Child 3 and what is 

wanting in her, I ſhall not ſpare my 

Purſe to give a full Accompliſhment to 

her; therctfore it you pleaſe to-ſend her 

ſpeedily it will be very well , becaulſc at 

this tune I am deſtitutez yet I might 

have the Choice of many Accomplikt 

Women, were it not a particylar Kind- 

neſs I have to you. that cauſcs me to rc- 

fuſe them. I dehire you will let her be 

handſomly Cloathed for your Credits 

ſake 3 which, if you lack Mony to do it, 

let me know, and I will ſoon furniſh 

you. Thus defiring you not to delay, I. 
remain 


Tour Friend to love 


and ſerve yore, 


M, C.. 
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The Anſwer. 


Madam. 

7 Ou have 6 much obliged me by 
your gopdne(s and Charity towards 
me and my. poor Child , that we are c- 
! tranſported with. joy. Poor Girl , 
ſhe Necps not in the night, leaft any 
thing ſhould happen to hinder her com- 
n2 to you. Her Cloaths are making, 
but indced I have not wnerewith to 
my for them, nor to provide other 
things which ſhe very much wants: 
therefore lince it. is your Ladythips plea- 
lure toſend me Mony , I befeech you it . 
may be ſpecdilyz and ſo foon as her 
Cloaths are hniſhed ,* and other things 
bought, ſhe ſhall tendcr her Duty and 
Srvice.to You, and I will give her the 
beſt Inſtructions I can. I hope the will 
not be refractory to, her Duty, but ſtrive 
to be a good and faithful Servant 3 yet, 
It ſhe ſhould have any Childiſh faults, 
| beſeech you , be plealed to let me 
know,that I may rebuke her for them.Be 
pleaſed to accept-of: my humble Service, 

2d to belicve that I am, Madam, 

The moſt humble of your 
2 poor Servants, 


C, H, 
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From.a Wife to her Husband, Craving hi; 
pardon for her long abſence from him, 


Dear -Heart., 
WW Hen you. gave me leave for my \ 
Journey, I did intend no other 

but to-Return according to your Order, I] © 
but thernuch Kindneſs, and Intreaty tor 
my-ltay , together with the late very 
il} Weather, hath cauſed me to tranſprets I \ 
my bounds 3 which I do wholly trult to l 
your Goodneſs to pardon , and do th: j 
more hope for. it, becaule it is. the hrit IN © 
time Tever offended you in this Nature. f 
I. do detire , you will pleaſe to let me 
know how you and my Children do, 
and-whether our Servant doth her Duty; 
likewiſe how our ' little. one at, Nurlc 
doth : - And I-delire you allo to {cnd me 
ſome. Mony ſpcedily, to bear my Charges 
to.you-+ This is all at preſent, ſaye only | 
«the Love and Duty of 


Tour moſt ohedient, 
ang loving Wife, 


Es D. 
From 
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From an: Aunt to her Neece. 


Dear Neece; 
Y Our Parents being, Dead,, I would 


: have you take, notice that 1 ſhall 
. I take Care of, youz therefore do not think; 
- © your {elt, dcliituce in the World, On: 
} I ic other ide, 4 would have you endea- 


* I vour, what, youcan,for your ſelf , in an 
honeſt way. z but; want nathing that is 
- I fitting for you.. Let ine know. at any 
; E time what you would have, and, I, ſhall 
BE furniſh you 5. cither with Mony, or with, 
> I Neceiiariess \. Becarcini you-do not con= 
ſent to Marry with any Man, without my: 
; I leave, for fcar you make your felt Un- { 
: | hippy. I have ſent you a Bible, and Al 
I twenty ſhillings in Mony by the Carryer, F 
; 8 | pray let me know it you have received: 
* Wit or no, Be careful in the hr{t place to. 
ſcrve God , and to, pleaſe thole whom 
you ſerves and you inall never be for-: 


potten by 
Jour moſt AﬀeGiionate Aunt, 


M.C. 


The. 
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The Anſwer. 
Honoured Aunt, 

|| Never doubted of your Kindneſs; 
but could not have expectcd ſo much 

as you are pleaſed to ſhew me , becauſe 
I know I have never deſerved it; But 
ſince I know your Care for me, I do 
affure you that it ſhall canſe me to be 
more careful of my (elf. yhave received 
the Mony and the Bible, and do give 
you moſt humble and: hearty Thanks 
tor them. My Lady finds little or no 
fault with me, therefore 1 preſume I 
do pleaſe her. I have not an over- 
Rock of Cloaths, neither can I complain 
of much want; yet if T hada newand 
faſhionable Gown it would do me Cre- 
dit. I have ſomewhat towards it, and 
16 you pleaſe to make it up , I ſhall be 
the more bound to pray-for you 3 be- 
cauſe ro; Body is now cfteemed witliout 
tine Cloaths. For my Marrying with any 
one without your Conſent, I ſhall not 
be ſo mad neither do I think any man 
will as yct be troubled with me. When 
you think it is time, T had rather takc 
your Choice than my own : In the mean 
time, I ſhall endeavour only to perform 
| | EE 
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what T am obliged to; and to ſhew my 
Duty to you. 


take leave humbly, and remain, 
Dear Aunt, 
Tour moſt obliged Niece, 
and moſt bumble Servants. 
E. C. 


From a Widow to ber Friend , deſiring her 
Aſſiſtance. 

Dear Friend, | 
| Stile you as I have alwaies found you: 

But now is the only trial of a Friend 
in this _y neceſſity, It is not unknown 
to you tne Charge which 1 have now 
upon me, and the many Troubles I am 
involvedinz my Husband having had a 
long time of Sickneſs, and diced in Debt; 
ſlothat I have little or no Comfort in 
my life: Yet, it I had a Stock to begin, 
I could fet up my own Trade, and live 
very well; but who to ask, befides your 
(c|t 1 do not know,and how to ask you 
i cannot tell, having already been ſq 
much obliged to you;yct my. Neceſſity en- 


torces me to crave this one Favgur from 


you, That. you wil pleaſe to lend to me 


to 1, tor the ſpace of one whole year, - 


and 


Thus with the tender of 
my humbleſt Reſpedts, and Service, I 


154 A Supplement to the 


and I will faithfully 'return it again 
with many Thanks. This if you will 
pleaſe to do, will give a new Lite to 


Tour moſt” faithful Friend, 


to love and ſerve you. 


The Anfwer. 
Dear Friend, 

- Am very ſorry for the occafion of 
your ſad Letter , and, ſhall not deny 
your Requeſt , in hopes that the grant 
thereof may make you happy:yet Ido aſ- 
{ure you,that were it any oneelfe who did 
ſue to me upon ſuch an account 1 would 
deny them for the World is fo baſe, 

and Mony ſo hard to come by.that. there | 
is -bardly any that will let Mony go out 
of their hands. I ſhall freely lend you 
{o much, and for a longer time,than you 
do propound ; but 1 would fain ſpeak 
with you tirſt, and adviſe you in your 
Way: Therefore do not delay the time, 
but come as ſoon as poſſible you can, and 

you ſhall find mc: then, and for ever, 


Tour moſt faithful Friend, 


and ready to ſerve yor, 


Y 
tH r t) MN 


n 


f 
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' From a Woman in Priſon to her F riend, 
fo help her, 

Dear Friend, 

Suppoſe you have heard how wrong. 

fully I have bcen dealt with fince 
my Husbands departurez how they have 
accuſed me of what I was never guilty 
o\, and caſt me in Priſon to my great 
Difcredit , Charge and Detriment in the 
World, I dodclire that loving favour 
of you as + come and ce me, and to 
lend me a ſmall ſum towards the de- 
traying of my Charges here , and-then 
I make no doubt but I ſhall get quickly 
quit of this place. Dear F riend Have pity 
on me, and it it ever lie in my, power, I 
will reſtore 'you Seven-fold. Thus with 
my dueReſpedts to you, defiring ſpeedily 
to hear from you, I reſt 

Your true Friend and Servant. 


The Anſwer. | 
Dear Friend, 


| Am extream ſorry for your Trouble, 


and do verily [believe that you are 
inuch wronged , therefore I {hall affitt 
you in what I'can.' I have fome buti- 
els. to  difpatch this Week of- great con- 

| | cern, 
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cern, which will keep me um 3 but upon 
Monday next ( God willing ) I do in- 
tend to be' with you, and anſwer your 
defires : In the mean time I detire you 
to comfort your {clt , and to be affurcd 
that I am 

Towr loving Friend to ferve you. 


From a Seamans Wife to her Huband, 
Dear Hitband, 
Ince your departure our little Boy is 
dead of 'the Small-Pox 3 and our 
Girl hath been Il too , but now I thank 
God ſhe is reaſonable well again. I de- 
fire you will remember to bring me 
home ſome tine things tor ny Houſe, 
Edward Long alſo defires that you will 
not forget what he fpake to you tor 3 as 
alſo Mrs. Chappel. We are very glad for 
your fate Arrival, and wiſh you a ſpeedy 
and fate return z but cſpeciall 
Your poor, but loving Wife, 


From a Servant to her Miſtriſs, concerning 
| ber Charge, 

. Madam, 
Our ſweet Children , -I thank God, 
are all very well, but think long 

for your cominghome. I have ſpoken 


with your Tenant, Goodman Porter,and 
RD he 
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te deſires you ſhould know that the 
Mony ſhall be ready for you at * your 


Return but as for the Widow Totnhany, © 


he hath had a great Loſs lately, therefore 
he defires your Patience yet a while. I 
have no more at this time but the tender 
of my Duty and Service, beſceching you 
to believe that I am 

Tour obedient Servant. 


4 Letter of Complemeat from one Friend 
to another, 
Honoured Friend, 
He laſt time I ſaw you, you laid on 
me ſuch an obligation ot Kindneſs 
35 I fear I ſhall never be able to Re- 
quitez but I will eadeavor what poſhble 
I can. © IT wiſh you would do me the Fa- 
your as to lay your Commands on me, 


then T ſhould give you ſome proof of 


my Graticude , aud T1 know you are fo 
200d as that you will accept the Will 
tor the D2zed. I detire you will pleaſe, 
whenyou have a leiſure time; to Honour 


me with your Company 3 of . which IT. 


hall be proud as well as happy , and 1 
preſume our Air would do no harm, but 
nther good 3 you allo add to the Favour, 


if you plcaſe to let me know a little before, 
that 
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that I: may meet you ſome part of the 
. way. .,, Your God-fon. is very we!l, but 
15 not able as: yet to ſhew his-Duty tc 
you. I delire you will pleaſe to bring 
little Miſs with you, -and then I ſhall 
hope ro enjoy your Company the longer; 
for 1 know you cannot, be without her 
many daics. It you pleaſe to grant this, 
you will oblige her who is, and ever will 
be | 


Tour moſt bamble Servant, 


The Ladies anſwer, 
Madam, 


A LL thatI have ever done, and can 


| imagine to. do, cannot merit the 
leaſt of your expreſſions 3 which it 1 
did not believe to be Realities, I ſhould 
wrong you much , tor I am very well 
acquainted with, your temper. [For yout 
dctire of my coming to wait, on you, 
I do aſſure you, you might have ſpaced 
your Invitation, for :1 did jntend to 
come however z and ſeeing it. is your 
defire, that Miſs ſhould come too,, ſhe 
ſhall wait on: you | with me. .., I- cannot 
tell what day, I ſhall, come. as yet 3 nci- 
ther am I willing to tell you if I could 
becauſe your free and noble heart wi 
| 2g 


. -Queen-like Clolits 429 
Þ bc apt £0,;tranſgacls the! bounds” of ; my 

delires 3. elſe x-.ſhould be very Fa you 
ſhould. be fatished when. TI. wowld come: 
Sometime, withim this tartnight; I . (hall 
not fail yaw. 3 in the mean time thee. are 
tolet, you knowthat I am; and qver will 
be... - 


>CT3 
ter or WS | 
his Tour truly devoted, | 
willl and humble Servant. 


A Lether, from a Mother to a Danghter, 
who had gone attray from ber, 
Suſanne, | 
Could never have believed I had 
-"'Y {. had fo-wicked a'Child,: as youT have 
- 7 proved your felt in your late Actions : 
_ You have not only aflicted; me, but pt- 
terly:ruin'd your (elf; your; Perlon-and 
your Credit tor-ever. | Had your Dear 
| Father lived, you never;durit have ot- 
w tred to think upon ſuch Wickednels.: 
i" His Severity kept. you in awe, bat .my 
Indulgence. hath / ſpoiled you. . What 
tell Cauſe had you: juttly;'to leave, me? . I 
cannot tell 5 nor imagine any. but on- 
ly that bad Company. ( which I have 
11; | vften gave you warning of ) I believe 
| & bach enticed you. You are my Child till, 
though never {0 bad, and I your Mother, 
Wt | I 


ns p « Aw 


Ngo ” ROSS WE: Moab? ys. wad - cM Se Hh.-7 Þ-Ai7 -ogGo/ FDaB. 98 
- ; F<X7 ” Sn fk at F* pier © Pers WI © x 4 - " ” " . "+ _ a Rd Ce ea ES LY 
4 _ La 


4x7 ASupplement to'the 


and if I thought you would be reclaim- 
ed, I would freely forgive you all that 
is paſt, for my heart till yearns upon 


you but if you reſolve to go on in 
Wickedneſs, think not - of -c9ming near 
me. '- Therefore bethink' your ſelt- ſpec- 
dily, and let me know what you intend 
to do, 1 am yet 


Torr very loving, though 
" wery much afflified Mother, 


E. H. 
The Daughtert Auſwer to ber Mother, 


Dear, 4nd' Klotoured Matber, 
Con” forbid that your Indulgence t6 
XI me ſhould be the Caufe of my 
Miſcarriage. T' do conteſs-my Fault, and 
moſt 'humbly'crave ybur pardon z which 
I defirg I may be aflured'of before I do 
retarn to you, elſe, I know - not with 
what face I ſhall look upon you» You 
are not at all deceived: It- was that 1!] 


Company you warned'tme from , which | 


did entice me upon 'pretence- of going, 
only to make Merry 3 but after I was 
gone from you ; 1 ſoon perceived they 
ls: would 


Wm GOUUY ww me ww ww a rw. wo w02t © 
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would haye quife rain'd me and I fer 

j0n*&o* believe they have in part done 
bz but I'do affure yon , that no harm 
hath hapned to me, fave your juſt dif- 
pleaſure for my coming away , and the 
diſcredit 1 have gotten by ſo doing, I 
ſaied not 'in"'their- Company , after 
[ foliftd; out their defign, but '-gat 
me- from them unawares , and would 


E willingly have [returned home ,' if T 


durſt ; © Therefore be pleaſed to quiet 
your Thoughts, and do not think your 
Child is'a Strumpet 1 although the hath 
done foolfthly. -1f -you pleaſe to receive 
me again, and freely to pardon me, you 
ſhall find that I will firive alwaies to 
hun-the occalion of Evil, and ever 
be truly careful to obey you in all things. 
Theretore, Dear Mother ,” forgive your 
poor unworthy Child , and the 'wilt Le 
Pp anne to. pray for you',' and ever 
; 


Tour obedient Danghter, 


M. H. 


L 2 
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A Letter from, a, Gentlemag 20..8: Relg- 
1108 of bs, wherein: be doth; advertiſe 
"Uh .Jome Accuſations 4aid. again 

her. y 

- Madam. nn: 
# Chanced not long fince to be,in ſome 
©. .Company, who, methought,.did take 
Agreat'deal. of liberty to ſpeak of, you; 
and indecd their language was ſuch, as 
1 held it..mere; wiſdom to employ my 
icJt in.a Book which lay by me , than 
to ſeem to obſerve, or to participate with 
thcm. 1 afſure you, . I minded; pot the 
E,omance that was befare me, but wholly 
employed my Ears, to bring, me, (it pol- 
4ible) what thedrift,, and what the occa- 


hon was of their Diſcourſe 3, but inſtead } 


ot ſatistaCction, they: created in me a mul- 
titude of txoubled Thoughts... 1. had 
cycr:an honourable: eſftecna,cot- your Vere 
tue, and have been. ſo great an Admixzer 
of your Perſon , and excelling Beauty, 
that .T have ſuffered (.though never 
kn>wa to you ) great torment for your 
{i}c, Love. indeed did command me 
to commence my Sute-to you but the 
ncar Relation we have to.each other for- 
bad me: However, I know I did not 
tranſor2{s,1n continuing an innocent vo 
an 
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nd Reſpect. to you, and reſolution to 
ſerve you in what might be in my power 
to do for you; alſo to .vindicate your 
Honour upon all accougts, Now; AMa- 
lim, perhaps you will ſay, Why did you 
ot do' fo. now , when you heard me 
Abuſed:and Aſperſed ? Your pardon I. 
beſeech you for that. 1 Anſwer thus: 
I could” moſt willingly have given that 
Perſori who moſt did villite you, a Chal- 
knge ; and would' have been content 
fo have loſt my dear Blood for you, 
could. I have; had the happineſs to hear . 
from you how the bulineſs was : For-to. 
anfiver Mens Palſions without the true, 
ound of : by Fo raſh and vain,  T.pre- 
ne it wilt-oblige, though not plcaſe 
you, to haye Fi intimation : and it will 
ike me. more to hear from you, what 
t be the occaſion of this. 1 doubt 
not wr toi you will deal candidly vvith me, 
vyhich et teach, me what I. have yet 
to.d6.., 1. bath £0. queſtion, you; but it 
will beno prejudice for you to Auſwer : 
therefore d0 him that Favour,, as to re- 
cive a few Lines from your Hands, who - 
p and alwwajes muſt be, ns 5 
"© Tour tri ly dev ote, fd maſt. . 
2019 01 IV 
umble Ser ervand,* 
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The Ladies Anſwer , in which ſpe "OY 
cates hey ſelf. 


Mjt Honogred Sir, FM - = 
Y OU have done me great Honour in 
- telling me of 'my Diſhonour. 1. fear 
not to give yau a full ſatisfa@tion of 
what you deſire, hut am infinitely, con- 
cerned for your diſturbance. What Per- 
fon” he was which, was ſo free of. his 
Speech, T preſuune will not , nay, 1 
know, dares not affirm to my face, ouch 
pitiful Cowards would be Cudgeld into. 
better Manners : They. arg not. worth a | 
Challenge. _ IE baby 
" Sir, For thoſe very high Expreſhons 
you are pledſed” to make'df rhe "1am 
Conſcious to my ſelf, 1 never deſerved 
them , therefore your Obligation, is*the 
greater. Ithaye'no way.to requte it, 
but to return to you the ſame Reſpect, 
you {ay you have tor ie. It. you dare 
_ be'coniident that what , I'fay is Truth, 
then believe; Sir, I' never yet did trank- 
greſs the bounds of Modeſty. Had I 
yielded to his baſe Defign , he had never 
branded''my Honour. I am, glad- you 
commanded your" Paſſion ſo well as not 
NO SLAM = 


par ve: ta 


to fight : It would have” been+ a laſting; - 


Trouble to me , if you ſhould have loſt 
one drop of Bloud for my ſfake.: Let me 


alone with him , I will get ſome ſturdy 


Porter to Kick him: for me. The ſcandal 
is great : but my ;Honour. will be the 
ereater when the Truth is known. . Be 
pleaſed to do me the favour as to let me 
ſee you , and. then -Þ ſhall more amply 


give you an account. .Jn- the mean time - 


I beg the cſicem of being 


Tir moſt obliged Kinſwoman, 
and very bumble Servant, - 
E.:N. 


From a Gentleweman #9 her Father. 


Honoured Sir, 


|| Should-be unworthy of ſuclra Father, - 


if I did not by all means poſſible,cn- 
deavOur to teſtije my Duty to you,there 
being a double Obligation upon me lince 
my dear Mothers death. Your abſence 
is my great Grief, and much the greater 
becauſe you are fo tar diſtant from me. 
I ſhall pray heaztily for the diſpatch of 
your butineſs, and tor your ſatc return : 
In the mean time, I thall obſerve .the 
= Con- 
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e575 g-Skþptement to'the 
Command'yon gave me. This, with the 
tender of my humble Duty, is all at pre- 
ſent from; Sm, | 


IE 4.454 bY | 
Yowr moſt obedient Dapghter. 


5 vv *7 + b- [2.7 
From a Gentlewamay to ber Uncle, who 


had the Charge of her. 


Honoured Unele, -. 
** ou 4 


—_, 


Ould you know *how -rmiwilliag-F 

£4 am to. diſpleale you , you would 
not have ſach fears when T am from 
yOu, - Þ wiſh I could tell how to give 


you confietence'of my Obedience, which | 


I doubt_not to teſtite wheneyer I ſhall 
have 'the happincs' to fee: ybu 5- #1d in 
relation to that deſire of mine, I hall 
make as quick a diſpatch of my buſineſs 
as is poſſible, and do not doubt but that 
you will be fully fatished that I am, 


Sir, 


Your moſt affedionate Neece, 


au1 humble Servant. 


From 


ON $4 
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From @ ide to ber Landlord, 
S IR; 1 
| Beſtech ſk Aickinee: ill \Thurldiy 
next 3! when ( God?willing ) 1 ſhall 
not fail to: wait on you, and bring all 
that is due. Þſhould have come 'betore 


now,, but. thats 1. was- diſappointed by. 


thoſe who faithfully-ptomifed mes and 
bccaules I would 'not 'idegeive you any 
longer, I have craved from a Friend 
(2) lend me ſome Mony to makeup your 
{um ; [Therefore think not 11} of this de- 
ly, but eftcem ine. - 

"Jowy honefi Tenant, . 


i bud bambls: Servans. p 


From s Gentlewonean of Drality , to hee 


Brother at Oxtord. 
Dea "Iind-whons INT 

" He:rontentÞ-have inthe chon ph ts 
/:of Four:mott pleaſurable lite, doth 
mewbiar mitigate- my Griet for your 
abſence.z. yet. when I am alone, and have 
tione to».condole': with ime, I hardly 
know::how to ſatishe' my -ſelt.: - If you 
would: be! pleaſed to'W rite to'me' more 


frequetitly., ./it ' znight- muck-callay 'my 
Faflion.: 3. for! I :.ſhould. then. fancy . 
that'I did Copverſe with you; nay, , 
d | 
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Say Si yon.'to043 but Y fear” rhat your 
Studics/\\will. not 'admit- you fo much 
idle time as to.think of me lon! 4 Your 
Genwsibting; wholly employed ts hear 
the Sage Philoſophers, and the Muſes, 
which-I [do, imagine- cannot chooſe but 
be very Actignetat However, be. pleaſcd 
6 accept may dear. Love and Reſpecs 
and believe that\L-ami'; 711 131 
Towr moi affecriondte Sift. 


From a Gent lewoman , in Anſinte foa. 
Letter' from a: Gentleman who 
Courted her. n5:\s 5 


STI Ry vic 

Reeeiyed.your lat Lines which very 

much ſurprized me. _ The Expretſi- 
ons you-are, Plcaſed:to-.makes, areycry 
far greater. than-I am able to deſerve. 1 
wiſh you would undeccjve-your {tHf5+and 
if you. have a: frue:Reſpatt:tor, me] \ 
muſt alſo be cantiderit y: :ithav] awill T 
tell you-that which is:not; Truth. Be- 
| lieve me then, $4r,- 1 have not thatiEor- 
tuue you hops for: and'therefore ſhall 
not. entertaitt one:thought at. giv wyory 
Countenance. to; your Suteo!:; 1k 
15-an rfdinary:thing; intheſc lare Times; 
fox: enencs , Whent they' hear 7a 2 
| QI=.- 


| (elf, and 


Queen-lſke Cloſet.” 
Fortung.,.. preſently to make! their Ad- 
dreſſes to-that 'Lady , or Gentlewoman, 
let hex, be as deformed,/ or unhatidſom 
a Creature as is imaginable. And, forthe 
moſt part, . Women-are. apt to believe 
their abominable Flattery , when ( God 
knows) it is their imaguned* Fortune they 
Court , and not_ their Perlon:;;;, And tor 
fear any other ſhould rob them. of: that 
Felicity. they promile to themſelves, they 
huddle upa Match but when all chings 


come to be madeclear, they then begin 


to think how..they, (hall quit themſelves 
from that wicked Woman: who ſo de- 
ceived them 3 -when indecd they had no 
xeaſon to. complain,,, but of their: qwn 
Covetous, Humour: However he muſt 
now think of ſome way. to advance him- 
leave this.mileraþle Woman, to 
vis for hex {lt; and while. heyet, pre- 

tends great, Kindne6s, to her,, he gathers 


up Fn the. Mony.be.can to. fit him for - 


his Inrentions3zand if perchance he have 


not ,an;. opportunity: .to- go out of 6 


Land,. but tears-therefoxe.to be, periequ 

ted by. her, or her Relations, he th Fo 
projeſis. that ſhe was neyer his wiul, 
Wite 3 fo, that unleſs: the. can rhe a 
Efiients to Teltitie whey and where 


C 
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the was! Married , he quite defeats her; 
and then 'is ſhe eftecmed no better than 

-2/Whore} others go away beyond ©ca, 
and gct employ there, and never think 
upon the Perſon-whom' he hath ſo high- I 4 
ty.injured,; unleſs it-be to laugh at her 
Milcry, -and admiring his -own Wit in 

erving of her fo. If-Women: were of a 

;mmore Jealous nature; and" would conli- f 
der the Policy of Men , thcy- might be 
generally happy 3 whereas now very few || d 
are fo. 1:have ſeen and known fo much, Il t! 
it hath given'me a{ſufficient Caution. I 
'0-bewarc of them;” er 


T 'am not in'hafte* toMarry. 1 wil): 
make deliberarion , and crave Gods affi- 
tiance and my Friends'advice , before, 1 
proceed in any ſuch bufmncſs t "PHE fore 
T 40'vtſeech you'not to take TEE, = 
Anſwer correſpond. not to your” dat LI 
If -you have Refped for me jn.that way, 
I'zm ſorry for it, becauſe: T” cannot An- 
ſwerit.* '1 ameſure there is nothing fry . 
my Perfon.that js. artraftive , neither, is - 
my Fortuye worthy one of your Quali- 
ty nd Be ate.*.” I *haye: no_more to lay, 
bue-+that 4 halY be very careful of. my. 
ſelf; and-if you pleaſe to: give: your (elf. 
| nQ 
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no further trouble , but deſiſt, I ſhall e- 


yer be hes | 
" Your obliged F rienud. 


Another Letter from a Gentlewoman , 70 
one who Courted her i his Miſtreſs... a 
Vnworthy Sir, : 

1 Had ſcatce patience. to read your 

Lines, after T perceived your _—_ 

delign 3 but perſwading my felf 1 

the better Anſwer you, I forced a ik 

ny of” my PaibOn' from png 

them, 
Now know, hav ' that F. arg Jos 
make me ſome Rn tor this 


get you 4h con ey 
es ritten,, nf to haye' c 
POE the future, "eaſt, Y 
OBI hes. 19207 DÞ&2 x PF; | 
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T have, now done with the.Letters, 
_ having given you the Forms of as many 
as may teach you all the, reſt, that poſſible 
you may have occaiion for,and did here 
intend to have . finiſhed my:; Book 3 but 
being 'unwilling £0, keep any thing from 
you, I here ,preſent ;you with a very 
good Receipt, how to make Wax-work; 
which if. you carefully obſerve , it is a 
yery ſ(ufficient DireCtion. 


i .. 
as hd 


—_— 


_ Howto make W, ax-wark; | 
- Ed-Leal 1s for Oranges,. . .When 


your putt White-wax, is melted 
ky itoff the fire, then put in ſo much 
of the Forks Ribbed as will. make it 


(Bret. +, then. Wet. your 
Wy ra yy fo; "by ut be fire. that 
on, qt is jo hit 

| Ry ph + fox 16d « 6d-Valic j 
'' that R&0 t miſt d, boiled (in; the 
ax a wh ile, till you hnd the Colour 
good; | For Prupns, a little. Lamb) 

146k {For Kaxberrigs, Lamb-black. and 
Ked-Lcad together ſo much of each as 
your diſcretion ſhall. think fit, Vermil- 
lion for Fleſh-colour ; Verdigreace for 
Willow: 


Queen. like Cloſet, 183: 


Wi llow-green: and if you-put a little | 
Turmerick'to-irz-it will make qa” pertect” 
Graſ6-green. 3 Saftron. alſo: will do: the 
fine ; and likewiſe Turmerick.and. Saf- - 
fron, or either of them, makes a Lcm- 
mon-colour;” and alſo ſome kinds of Ap- 
ples and Pears , and yellowiſh. Plumabs-3 
which'whey they are. cal; apdi cold, and 
tiken'olt of the: "Mou % you, my CO= 
lour'tHem!, with a Pencil, with ſtreaks 
and ſpors as you. think fit., and with 
thoſe Colours you, thiok. moſt nataral 
for 'thern. ' You' muſt haye all;;your-Co- 
Jours purtly ground. .. Saffron or. '1urs 
merick' wilt (0 for any;kind of Paſta 
that ſhould be” Yellow , .;os, tos Cakes.s 
but' then.you muſt, white the bottows of 
them, 'to mike them. Jaok, like, Water- 
thevts, It yau oblerve well.che.Tranf 
parent Wor KY Yqu jay take. eo G 
lotirgfromn Die RK and | YOH wel 
glad ary thus of * WA3xX-work, Lake 
ready the kule in.this Hoon ger 


given. © lo ; 39314 
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2 a Supplement to the 


7 makg the Molds for the 1 ax-wol ky 


Take Phiſter-of Parris , and mix it 
with-Water , and make it like Paſte. as 
much as will ſerve for half a Mould : at a 
time for you mutt do no more; becaule 
ir-will'dry 'fo-faft; rhen, Tay, je..upon a 
Board; 4hd'what* you ' 'will, hayea Mould 
on upor it; Land Ter it lie ill it, be dry 3 
when you have done the one half of the 
Mould; then'do tlit'ocher. * | 

. Note, \That whatſoever ' you lay upon 
your Plaſter of Parris, to- make. the 
Mould,” rfidft be firſt Unointed with Lin- 


can never get it 'out again and be lure 
to wet your Moulds yery weltin Water 


and when you have pour'd it i 10, wave; it 


up-and down/'in your ,hand , chat. the 
Wax*'rtiay rob 
Mold. 


then pour it out, and 


cool 3 then take off the pieces from it , 
- and ordex-it as you think fit, 


you 


ſeed Oil; of elſc'it will Rick ſo faſt as.you 
before'yol pour your Wax into then 4 


[ into, every part,of. the 


Now for Ines ; 3 you muſt put every. 
piece in its place, and tie itup, and fill ; 
the hollow place. full with Water and : 
pour in the. Wax, . 
and ſhake-it about till it be reaſonablc - 


In - 


you 
the 


An 
i 


| 


Dice like: Cloſet: |: 185; 
Tn the fame manner you muſt ſhake - 
r Sweet-Meats or Fruit, and when: 
jou find+that it ' is alittle cob) , take oft - 
the one. halt of theMould,:'.- 


4 very fine way to make th! likeneſs of 
many ſeveral things in Wax , without 


the help of @ Mould, 


Melt pure White-Wax, and colour it 
ſor. what. you" intend ity then take an D- 
nge, Lemmon, Apple, Pear, Plumb,or 
iny other. Fruit which you fancy., and 
tic a ſtring to the talk, and. anoint your 


HFruic fxfi with pare Sallad Oil, -then' let: 


It down by the. firing: into the. niclted 
Wax, and preſently pull it-up again, and 
hang it .on a Line till it be-cold 3 then 
with-a- hot knife cut it gently down 


each fide, and-take out the Fruit withinz 
then heat your Knife again , and hold 
Fthe-rwo halves together, and cloſe-them 


neatly with your hot Knife , and ſo you 


: have the. dire ſhape: You may do {6 


with an Egg, it you firſt make a little 
bole at each end-and blow out the meat, 
and then draw a firing through - ir . 
with a knot at one end. Raditſhes 
with 


186: A Siipplement to the 
with their Green-tops look very pretti- 
Iy.. Green-Peaſcods, Beans, Walnuts or 
ſmall Nuts, Cheſnuts, black and white- 
Puddings, Saucages, - Diſhes, little Cups, 
Plates, or any thing almoſt that you can 
think of 3 for there is nothing which re- 
preſents things more lively-than Wax, 
If they that p< it have skill for the Co- 
fours, or ele it will look as unhand- 
ſomly. 


To take the ſhape of your own Hand, 


Have your Wax melted; and coloured 


+» *\, x2 6x: 


Flceſh-colour , then dip-your: Hand as} i 


yn us you.would: bave it in pure Sal- 
ad Ok or rather anoint your Hand all 
over with a Feather, and when the vehe- 
ment heat is out of- the Wax, dip in 
your hand, and preſently pull it out as 

ains\and when it is cold take a hot 

tte , and cut- it in ſuch, places as chat 
you. may.get-out your hand, and clolſeit 
again, with a hot knife. | Thus you imay 
alſo take the ſhape of. your Legs. 


Dueendike Cloſet, ” 87 
ctti> 
S Or For 8 Dead-body for the Face. 
lte= er 05: dn tn te <q 
ups, | You muſt anoint it with Qu;and then 
can pour the, Wax all;over-it , andrwhen it 
Te-Fis cold take it off, and-/where you ſee it: 
ax, Faulty, mend it with a hot knife : And 
C0-fif you . would; haye the, ſhape of the 
nd- Arms, or of| the; Legs, you muſt dip 

them in, as/L bave ſaid betore. 


fLify | if 31 3413 


» | Far Eggoto be hard, and cat. in quartery. 


red. TakeanEggoſhell, as I have ſaid be- 
asf fore;and. when: you. have dipped it,,and 
al-J that. it; be cold 5; guy. 4t; with a;hot knife 
all in fpar;quarters4 4hen-take the Yo!k;of 
KJ a very. hard. Egg ,: andpreſs it down 
inf gently into ſora; Plaiſter of Parris, as 

ae | before, halt way; but. tirſt- zemember to. 
ot U Oil, your Egg: , when -one haKf is made, 
at then make the other, and- then have 
it mglted Wax/in a readine(6 of: the.colour 
of the Yolk ot an hard Egg 5: and then 
when it is cold , cut;jt-in tour quarters 
and- faſten them with a little firong. 
Gumywater to the fore-faid Whites. 

org In.this Wax-work you may, repreſent a+ 
Fridays,or; Lenten-Dinner,, a$-well- as a 
Banquet 
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Banguet , and both of them would do £0! 
excellent well 3 but T would riot wiſh to Wc 


invite a Woman. that is with Child to 


ſee it, for fear of hatm:'' You may.if you 
pleaſe, -/mix a little pure Tallow 'tn "the 
melting of your Wax, to make it go the 
further. When you take the _ of 
any dead Face , you mult- put a little 
Clay : roumd about by the Hair, to keep 
the niclted ; Waxifrom - running where 
you woald not have it, ele it will run 
very much 'to' waſte.. 1 have known a 
living Bodies Face taken but that mutt 
be with a great deal of Care 3''the Face 
being tirft well -anointed with'pure Oil, 


the Wax not-too hot; 'the Eyes thut, and 
-Clay, as intheother;, to keep it off from 


their Hair 3 and be ſure you make hafic 
to make holes for the Mouth and No- 
ſtrils, for fear you-ſtop the breath of the 
Party 3 "then afterwards you may make 
the Eyesiaceording. to your diſcretion, 
and-colour the Lips with a Pencil, with 
ſome Vermillion and Gum-water. 


Now becauſe you ſhall be excellent at 
thisArt,I ſhall give you the knowledge of 


mopre Colours ,* and how to make ſome 
of them your ſelves ,* which may fave 
you fothe'Mony; - Theſe Directions, with 

primiich | your 


__ 


ala © td 


\Duecn-like Cloſet. x89 
| do flyour own greys will make you per- 
h to tect. HDYLTNL! 


_ pry I WI 
_ __ ———mamandned 


the | Orient Red Colour. 

of (borockign nonvond to arfirod ot 1 

tle br of \ Salt and Smjalt: mixed: toge- 
ther, makes it of an Orient .Red 


re | Colour...) 
Green. 


itt | Verdigreace Ke Argi] ground tOge> 
ce | ther imakeit very well. 


JA a M11; $0 
> Wo lellow. 


s The yellow Chiyes in white Lillies, 
© [| Saffron and Argil  pgrgh together 
very tine, make it excellently well. 


Graſs-Green. 


The Liver , of, a ;]Lamprey dried: and- 
ground very fine makes a pertedt; Grais- 
Green, and very; durable: Allo Yalow | 
and Blew, mixt together make a parted 
Graſs-Green. v7 | 


P urple. 


oe: | ASupplemet the 
: 09643 1orfh £ 
* Purple, Tr * 1! Piers 
Mo. « 
The quyce of Bilberries mixed with]Ga) 
. Allom and Galls ; and for a Murry takePdri 
Roflet. +* Th 
The Berries of Buckthorn gathered 
green and dried', "make very fair YcJalſ 
low. 
4 nother for Green. lin 
tt 
Take the EPR of Buckthorn when bl: 
they arethrough* ripe and black, i bruiſe 
them in a Copper, of Braſ-Veſſel;, and 
{et it three or four daics ina warm place 
then heat it a little upon a tire, and 
into it ſome Allom-water 3 then I 
forth, and keep.it ina Bladder, and hang 
iruptill i it/ be dry. N 


A pure Black, 


A tix wn "C3 


T is made with the ſmoak of a Torch, 
: held under any thing WRkht is made 
b: Tinn, >; 

You- may, if you pleaſe, /4vaſh over 
your Wax-work when it is done, with a 
little Gum-Arabick Watcr if you would 
have them look __ _ 

atc- 


AC ale 


Penn » GS 9 
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Date-Stones well burned upon a Col- 
liers Hearth makes a pure Black 3. ad 
Bb doth burnt Harts-Horn,' and the 

vithſGall of a Neat ground together, and | 

takeFdricd in -a Shell in ſome ſhady places. | 
Theſe are all very! good for Black... 

redf BuvyntIvory, or burnt AV hitc-bread 1 is 

'cþ alſo good Black. 

Note, That the fmoak of a Torch Or 
link, as. I haveſaid, held under a Lat- 
ten Baſen, is that which we call Lanb- 

en | black. 
fe For Blew. 


e; 4 Takefine Litmoſe, ground with Ce- 
it J ruſe as pale or as deep as you pleaſe, by 
t I putting in more'ork($ of cither-of chem. 
Alfo'two. ipatts''of. Coruſe,; and one-of 
I Red-Lead 'doth-make_ a porfect Cranc- 


colour. 
For a Dark Red. 


Take- Turnſoil-Raggs , and Jet them 
boil in the Wax for:z while, FEE 
the rewind to your mind, - ! - 


Tt 


"oye | JSupptementt tothe 


Ts ks nieabins! Nb may ſa 
+7 your Many, for much of. that-is uſed 
irall Houſes graves Ye 


f 
It 


Take. two-parts: as hoe Chalk; ad 
-pne-part of 'AYom, : grind. them, wit 
fair-Water till it be thick like Pap3 thenfſ| 
ron] it up into Balls, letting "it. lie till ic 
-bedry 3 then put it into a clear Fire till 
it be red-hots. then-rake it out and \lct it 
cool, and keep it for your uſc. 


Rs uu wow ©: tw wt _ 


——_— tr. ——R——\, 
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Shall Conclude with ſome Obſerva- 
.; tions, . which I defire. thoſe, who de- 
Hire: to be. good: Work-women, willtake 
-notice off 3 becauſe whatever! they 'enm- 
ploy themſelves in, they may be,able to 
©iVe an account of., and not work Non- 
fence. If they obſerve theſe Directions 
I give them, they may be able to teach 
them: whoare to-DNraw theme 1; 

I have ſeen'fuch Ridiculous things 
done in Work , as is an abomination to 
any Artiſt to behold. As for Example: 
You may find in ſome Pieces, Abraham 


and Sarab , and many other Perſons of 
Old 


OB rin ooo Tf r 
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Old time, Cloathed as tacy go now a- 
daies, and; truly ſometimes worlez, tor 
they moſi_reſemble che PiEtures in Bal- 
hds.-; Let all Ingenious, Women have 
| regard,that whenthcy work any Image, 
ant *2 repreſent. it aright.. Firſt let it be 
bor Drawn vvell , and then obſerve the Di- 
har} Xcctions which, are given by Knowing 
11 4) Men. Ido aſſure you, I never curlt work 
cl 28 Scripture-Story vvitiout informing 
ei] wy {elf trom the Groundof itz nor any 
other Story , or lingle Perſon, without . 
informing my ſelf both of che Viſage 
and Habit 3 As followeth: 

If you Work FJapiter, the Imperial 
I feigned God, He'mult have long Black-! 
Curled-hair, a Purple Garment trimined 
with Gold, and fitting upon a Golden 
Tn CAO 
mint 


Metcury, the Meſſenger of the Gods, 


uſe 


With long Yellow Hair Curled , in a 

- Coat 'of . Flame Colour ,- with a -pure 
|| white Mantle , trimmed with Gold and 
Silver , his Beaver white, and vyhite 
| |* cathers like Wingsz his Shoes Golden, 
and his Rod of Silver, ; 


K Aapolo 


194 ASupplemettt tothe 
*__ Apollo, the Phyſical God. © 
With'long Curled yellow Hair, vvith 
a Lawrcl Wreath, a Purple Robe, a Sik 
ver Bow, a Golden Harp, and a Throne 

| of Emraulds. - 

Neptune, the God of the Sea, 

With long hoary Hair, a blew or Sex-Ft 
green Mantle trimmed with Silver , ris 
ding ina blew Chariot ,. or upon'a'Dol-J( 


phir! of a Brown-black colour, with a 
Stlver Trident in his Right-hand, 


Pluto, the God of Riches, . ., | | 

With Black Curljd Ham . in{a Robe 
of Cloath'of Gold, © 

Bacchus the God of Tine. 

With CurPF'd Brown Hair, Cloathed 
in a Leopards Skin ſpotted, or ina green 
Mantle, Crown'd with a Wreath, of.Ivy, 
Or Vine-Brancheshis Complexion Taw- 
+ 

F  Hymen, the God of Marriage. 

With long Yellow Hair, in a Purpl« 

or Saffron coloured Mantle. 


.*Vulcarithe Deified/ Black-Smiith.. 
Ur: him +$e&: Cioathed in-a' "Seavlt 
Robe. 


5 wu 


In 2 Purple Manchy /ftinged with Gold. 
| Sleep. 


Nueeilike Cloſet, "— 


wvithil Ina White Mantle caſt oyer a Black. 
SEL +! ., Cupid. 


roneÞ Ina Green Robe. 
| Minos, one of. the Judges of Hell. 
His Curuſcers to be of Gold, his Robe 
Sex: Blew and Silver, his Buskins of Gold 3 
r= vvith long CurPd Brown Hair, and 
2ol- | Crown'd with'a Golden Crown. 


Momus, the Carping God. 
With a Dark-coloured Robe, the hair . 
of his Beard muſt be Party-coloured... 


Geddeſſes. - 


cd] Juno, the Oncen of the Goddeſſes. 

en | With black Hair; and black Eyes, with 
vy, $ 3 Skie-coloured Mantle wrought. vvith 
w- | Gold and Peacocks Eycs. 


Diana, the Virgin Godd:ſs. 
With yellow Hair , a Graſs-grcen 


= AD —_ mo 
k — "ee JL er no A ——_—_ 
ies.s” hd T - 19" $6. lia {A of Bs > 


| 
12 Y mantle trimmed with Silver, Buskins ot | 
Stlver, a Golden Bow , and a' painted | 
Quivcr. | 1 
t- Pallas, ths Goda3ſs of + Wiſdam, 
With a Blow Maatle.,, embroidered 1 
with. Silver. -: T 7 
if 


K-2 Venus, 
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Venus, the beautiful Goddeſs. 
With Gold yellow Hair, attired vvich 


Black,a Scarlet Robe,and a Dove-colour ( 
Or Watcher Mantle. | ( 


Ceres, the Godde of? of Corn. 
With yellow Hair,ond a Straw-colou: | 
lJoared Mantle, trimmed vvith Silver, 


Tellus, the Goddeſs of | the E NOS: 
In a Green Mantlc, | 


if Proſerpine. Rriten of Hell 
| la a black Mantle tritamed, vvith 


WT T_T ——_—_'",] 


Gold flames. 
Aurora. - 
i In a Purple Robe, and a blew Mantle 
| + fringed withSilver, © + . neal 


| . Vrania, oe of the Muſes, 
In. a Mantle of Azure , filled with 


i Veſta, Donehier to Saturn. 
| In White Garments,filled with Flames. 

| Aſtrea, the Goddeſs of Fuſtice. . 

t In a Crimſon Mantle, trimmed wicl: {| 
| ' OUvET. 


| Flora, the Goddeſs of Flowers. 

: In a Mantle of Divers Colours ; And. 
| Night In a black Mantle, ſpotted about 
with Stars of Golg. 


| Ceres, 


Ceres, the Enchantreſs. 

vith | Her under garment Gold, the ground 

our Greens, the- Mantle Purple , the three- - 
Graces in Silver Robes. 


Ous The Twelve Months of the Tear. 


; March: | 
Is.drawn.in Tawny, with a fierce af-- 
pect, a” Helmet upon his head, and- leans 
Jig on a Spade, and a Basket of Garden 
ity {5*<ds in his Left hand', and in his Right 

Jhand the Sign of Aries; And Winged. 

April. 
tle A Young Manin Green, with a Gar 
land 'of 'Mirtle, and Hawthorn-Buds 4. 
Winged - in' one hand Primroſes. 'and 
Violets, in the other the SignTanrw. 
M ay. 

With a ſweet and lovely Countenance, 
clad in aRobe of White and Green, cm» 
broidered with ſeveral Flowers, upon his 
Head a garland of all manner of Roſesz 
Jon the one hand a Nightingale, inthe 0- 

ther a Lute, His Sign muſt he Gemini... 
HMOs fy 

In a Mantle of dark Graſs-green, upon . 
his Head a garland of Bents,Kings-Cups, 
and Maiden-hair; in his Left ons an 


th 


I 


[4 


Angle . 
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ph with; aibox of: hy 6h in his 
t. the Sign Gazcer,, and; upon: his 
att A, Pasker of Ealyabla Expjts. 


July. 

Ina Jacket of light, Yellow, eating 
Cherries ; with his Face and* Boſom 
Sun-burnt 3 on his Head a Wreath of 
 Centaury ang. wild Tyme; a Scith on 
his thqulder, and:a Bottle at His, girdle: 


NP the Sign: Leo, 


| A Young, Man ogy herce and-:Cholericl 
alpe@, in a Flame-ggloured Garment; 
Re his aki 3 ghd.” of Wee, and 
Anna, asket. ob/all; mans 
FR ripe, Exuits, at his, Belt a Sickle 
Sga Virg fo «by - wt; 
September, 

A merry and. chearful. Countenance, 
1, 2 Puxple Robe,, upon, his Head a 
Wreath ot 6d and white Grapes, in his 
- Leek; hang a handy! of Oats ,, withal 
carrying, a- Aorn of Plcnty ,' full of all 
manner, oh, xipe-Fruits, in his Right hand 
the vgh Libra. 

 QFober, GG 

Io ; Me Gazmegc of. Ycllow- and-Carna- 

tio; > c/BPQp bis heat a;garkandi of Onk- 


leaves 


11s 
1s 


8 
m 
of 


Nn 


—_ 
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leaves with Akorns , in his Right hand 
the Sign Scorpio, in his Left hand a 


Basket of :'Medlars, Services,-and*Cheal- 
nuts3 and ny other Fruits then | in Sea- 


{on. 
aA DNQVERBETocay; 1 5 5h NN 
In a Garment of Changable Green and 
Black upon "his Hedd, a parland of O-= 
lives. with' the Fruie-in his Left. hand, 
Bunches of Parſnips and 'Furnips: in bi 
Right, His Sign Sagittarius. 


| December, 

A hore and" fexttul aſpect, chd'in 
Iriſh-Rags,or courſe Freez girtuntothim, 
upon | his. Head three or four: Night- 
Caps,and over them a Turkiſh Turbantz 
his Noſe ,xed ,, his Mouth and -Beard 
clog'd 'with Ilcles , at his back a bundle 
of Holly , Ivy or Milletoe, holding in 
tur*d Mittens the Sign of Capricornus. 


January. 

Clad al) in White, as the Earth looks 
with the Snow in" Nails; in 
his Left A aBi e Stgn Aquarits 
ſtanding by his fide. 


February. 
Cloathed in a dark Skie-colour , car- 


rying in his Right hand the Sign Piſces. | 


Ladies 


. - 
as < 
« af u3.; ome " 
. d - N. 
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«a wy TIRE ORi LY _ , &c, 
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Tons, I £5 your plear'd, and þ 


< ſhall 1, 
If what Foe Writ, ,3u may be gainers by: 


If not its your fant, his not mine, 

" Tons beefit in this 1 do deg, © 
Much lebovr end much time it hath me coſt, 
Therefore ' I beg, let none of it be loft. 

. The Mony you ſball pay for this my Book, 
 Yow'l yot repent of, when init you look. 

No more at preſent to you 1 ſhall ſay, 

But ge 2 all rave; wo_h I may, 


